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Multiplication table for Summer profits! 


It’s not enough, just to get your summer loaves 
and sausages ordered once. It’s the repeat use... 
time after time . . . several meals a week that pays 
off! And when you use Fearn flavor builders and 
special ingredients, your products are bound to 
take on extra sales appeal. Hidden flavors wake up, 
appearance is enhanced and the entire product 


takes on excellent texture, fine color. You'll get 
dollars of extra earnings this summer from each 
of the few pennies invested in Fearn seasonings. 
You'll be making sure your products are called 
for time and time again . . . to make your profits 
multiply many times over! Fearn Foods Inc., 


Franklin Park, Illinois. 











THE MOST 
COMPLETE LINE 


... including special purpose equipment 


BUFFALO sausage-making machinery is available in types as 
shown below that meet many unique problems. Our engineers 
are often able on short notice to adapt standard machines or 
design entirely new ones if required for special applications. 


JOHN E. SMITH’S SONS CO. so Broadway, Buffalo 3, N. ¥. 


Sales and Service Offices in Principal Cities 























SPECIAL 1000 LB. MIXER 


. \ Special 1000 pound capacity all stainless vacuum mixer 
acuum pump and air tilt built in. 
; ~ > 
nf SPECIAL DOG FOOD MIXER 
cy ds For grain and water mix. Special cover retains heat, pre- 
. - . 7 : . 
vents splashing during mixing. Top loading . . . ¥% cover 
, opens with ¥ turn of conte teal e. Slide door in bot- 
tom for unloading. 
sb 
2 JACKETED VACUUM LOW MIXER 
Designed especially for large meat canners. Has two 
motors... one for loading and one for — » Air hoist 
bf lifts cover. Low level loading... high level discharge. 


Why Cuffale is the Gest Guy Anytime... 


Over 80 years experience in design and development. @ First with MAIL 
the newest and best operating features. @ Made by specialists who @gypon 
concentrate skills in one field. @e A complete line of types and sizes or write for 
to choose from. @ Quality construction, maximum safety, thoroughly Catalogs 
sanitary. @ Used and recommended by sausage makers everywhere. 


QUALITY JOHN E. SMITH’S SONS CO., 50 Broadway, Buffalo 3, N. Y. 
S AU s A G E I am interested in the following: 


MACHINERY CO Cutter 
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—_ Name 
(_] Grinder |_| Pork Fat Cuber 
C] Mixer [_] Head Cheese Cutter Company 
C] Stuffer (_] Smoke Master ——— uc 
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The 


GRIFFITH 


LABORATORIES, Inc. 


in Canada—The Griffith Laboratories, Ltd. 














CHICAGO 9, 1415 W. 37th St. »* NEWARK 5, 37 Empire St. 
LOS ANGELES 58, 4900 Gifford Ave. + TORONTO 2, 115 George St. 
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For all pork curing—sausage, hams, bacon, 
picnics—use PRAGUE POWDER, made or for use under 
U. S. Patent Nos. 2054623, 2054624, 

2054625 and 2054626. 








SEASON MY TRIMMINGS 
with THE TASTE OF SUNSHINE 


PEPPEROYAL and all ROYAL SOLUBLE SEA- 
SONINGS derive their true spice flavor from 
Griffith’s new extraction process (patents 
applied for). It removes cloudy and earthy 
flavors . . . produces dependable, uniform 
sunny-day flavor. Improve your products 
with ROYAL SOLUBLE SEASONINGS! . . . they 
always taste better! 
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It’s no problem to keep meat fresh, when you 
have Kold-Hold Refrigeration Plates in your 
chilling and storage room. Made in the 
“Serpentine” style, these plates have the 
‘equivalent of 100% prime surface. There- 
fore, they have more cooling area and an ex- 
tremely fast pull down. They keep your meat 
products within required temperatures at all 
times so they maintain their appetite-appeal- 
ing color and full flavor. Because of the 
greater prime surface of Kold-Hold Plates, 
they provide dependable protection. 


















Kold-Hold “Hold-Over” Plates maintain the 
same low temperatures in your truck that be 
“Serpentine” Plates do in your plant. They i 
hold the temperature of your truck within a r¥ 
controlled temperature zone throughout the 
longest day’s trips. There is no loss of bloom 

and no spoilage when you encounter delays 

in transit. Undelivered loads don’t have to be 
unloaded at night, for the Hold-Over Plates 

connect right into the plant cooling system 

and become part of it. By morning, the Plates 

are again recharged ready for another day’s 
deliveries. And best of all Hold-Over Re- 
frigeration costs as little as 10 cents a day. 









KOLD- HOLD MANUFACTURING co. 


460 E. Hazel St., Lansing 4, Michigan 
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Wid -waw/ Jt reaching 4yv any iden, 


When your Shellmar Packaging Counselor reaches 
into his kit bag, he takes the first step in producing 
an idea for you. 


enw 


It may be an idea to help you get more out of your 
present meat packages. Or perhaps a valuable 
suggestion on employing new packaging materials 
and fabricating techniques to stimulate 
“self-service” meat sales. 


Ideas are his specialty—plan now to use them. You'll 
find your Shellmar Packaging Counselor most 
cooperative in planning a Successful Package 
Creation that will turn “meat-eyers” into 
“meat-buyers.” 


Shelimar Products Corporation, Mt. Vernon, Ohio 


Plants: Mt. Vernon and Zanesville, Ohio ® South Gate, Calif. 
Mexico City * Medellin, Colombia * Sao Paulo, Brazil 





ft) The Hallmark of 
(D Successful Package Creations 
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There IS something YOU can do 
ABOUT INFLATION! 


Your future... 


the future of 


your business, 
large or small, 


How STALIN HOPES 
we witt DESTROY 


depends on how 


many people 


understand 
the story in 


this booklet! 


Businessmen recognize inflation as the nation’s greatest 
single threat. But most of us have felt “‘What can one 
man—even one business—do to stop it?” 

But there is a way— if enough of us work at it. We can 


help more people... 
vote and pay taxes. . 


AMERICA 





the men and women who work and 
. to understand the nature of infla- 
tion, its causes and cures. Then we will have gone a long 
way toward eliminating this pending catastrophe. 





ONE TOOL YOU CAN USE: To help 
us give our own Bemis workers the 
inflation picture, we used the colorful, 
new 16-page booklet ‘‘How Stalin 
Hopes We Will Destroy America” pro- 
duced by Pictorial Media, Inc. The 
more widely the booklet is used, the 
more good it will do. . . and it is avail- 
able for distribution to your workers, 
too. It follows the time-proven “‘comic 
book”’ technique . . . dramatizes the 
dangers ...and shows how all our 
citizens can help halt inflation before 
it’s too late. 


TESTS SHOW IT HELPS WORKERS: 
To get an impartial judgment of the val- 
ue of “‘How Stalin Hopes We Will De- 
stroy America,” it was tested in Bemis 
plants by the Psychological Corpo- 
ration under the direction of Dr. Henry 
C. Link, a foremost research authority. 
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Dr. Link says ““Those workers exposed 
to the booklet were found to have a 
significantly higher appreciation of the 
recommended ways to stop inflation 
than did the workers who did not see 
the booklet. Details of this test are 
available upon request.”” And Bemis 
factory workers make such statements 
as “Everything it says hit home, but 
you’d never figure it out for yourself 





Because we believe this message is grow- 
ing more urgent every day, Bemis is 
taking this means to commend to other 
busi this Pp gainst inflation. 
It is the first of a series of such material 
that we expect to use. 


BEMIS BRO. BAG CO. 
St. Lovis 2, Missouri 














until you read it’... .“‘It’s told in an 
interesting way so anyone can under- 
stand. My daughter, age ten, under- 
stood all of it’. . .“‘In picture form it 
impresses you more. Most people don’t 
read about it’’. . .“‘Had ideas that we 
wouldn’t think about otherwise while 
we are working away—good book, 
agree with it—I guess I won’t be the 
only one.” 


FOR EVERY BUSINESS, LARGE OR 
SMALL: In quantities, it costs 
only a few cents a copy— $10.00 
for 100 copies, down to 3 cents 
per copy in larger quantities. 
Single copy free. For full infor- 
mation, write PICTORIAL 
MEDIA, INC., Attention: Harry 
Childs, 205 E. 42nd ST., NEW 
YORK 17,N.Y. 
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B. Heller % Company 


CALUMET AVE. and 40th ST. © CHICAGO 15, IL 


QUICK ACTION PICKLE 
FREEZE-EM PICKLE | 
BULL-MEAT-BRAND BINDER 


ZANZIBAR-BRAND 
CASING COLORS AND 
SEASONINGS FOR EVERY 
TYPE OF SAUSAGE 
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Special attention 
to individual designs 
printed in color 





SYLVANIA DIVISION american viscose corPoRATION 


Manufacturers of cellophane and other cellulose products since 1929 
Plant: Fredericksburg, Virginia * General Sales Office: 1617 Pennsylvania Blvd., Philadelphia, Pa. 
Casings Division: 111 North Canal Street, Chicago 6, Illinois 
Distributor for Canada: Victoria Paper & Twine Co., Ltd., Toronto +. 
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Chantel We 500 to/ there’sa 
FRUEHAUF TRUCK BODY already 
design fit your special needs, too! 


ss ee ae aie m, - 
Be. . ar ees ~ $ 


CUDAHY | 


Tite oh - “The od Te TZ. “ 





OUNT all the advantages of buying 


a Fruehauf before you consider Only Fruehauf ih it Bodies 


any other Truck Body. 1) Custom-fit- 

ted to your job over 500 ways—in body ' 

options alone. 2) All-steel ‘“Unit- Offer All These Options ron 
Built” like Fruehauf’s rugged Aero- 
van Trailers. 3) Wheelhousing and ~~ 

straight-frame models . . . in all popu- P 

lar lengths. 4) Fast assembly, mount- ie 

ing and painting service at 80 Branches 

coast-to-coast. 5) Custom-built quality 1. Open Top 2. Solid Rear End 

... production-line prices. 


hauf man, or write for our new catalog 
and model make-up kit — Fruehauf 
Trailer Co., Body Division, 10963 Har- 
per Avenue, Detroit 32, Mich. 


FRUEHAUF 


Tratlers 


WORLDS LARGEST BUILDERS OF TFRUCH TRAILERS 10. Tail: ate lM. Tailgate 12. Tailgate 
Rear (Outside Type) (Flush Type) (Doors Above) 


See your local Truck Dealer or Frue- : 


5. Double Side 6. Narrow Double .7. Full-Width Double 8. No Rear Door 
Door Rear Doors Rear Doors 
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To U.S. Packers 
The Famous “ROSE” Carton 











Forming and Closing Machines 



















THE ROSE 
CARTON CLOSING MACHINE 
Fully Automatic closing of lid at the rate of 100 per minute, 
closes the liner first insuring a completely wrapped product 
independent of the outer carton cover. Rejects due to imper- 
fectly tucked cover flaps are avoided by the Rose patented 
automatic vacuum tucker. 


Mr. C. E. Gambill, Pres., 

The Globe Company, recognizing the need 

for this type of equipment in this country, went 
to England to investigate these famous Rose 
Bros. machines. Our acquiring the American rights 
for representation for Rose machines is the result 


of his trip. Globe is constantly on the alert for 
Oe 
will continue to present new ideas for reducing 
costs and raising efficiency within the 

meat packing industry. 


THE ROSE CARTON FORMING AND LINING MACHINE 
Fully Automatic Carton forming 
and lining at the rate of 100 per 
minute, continuous feed, no stops 
for re-loading, carton delivered 


needed 4 ft.x 9 ft. with liner. 








in upright position ready for filling. Floorspace 


The Globe Company announces that it is now 
the exclusive representative in this country 
for Rose Brothers of Gainsborough, England, 
for their famous Carton forming and closing 
machines. The Rose Brothers for almost a cen- 
tury have been world leaders in the manufacture 
of precision, high speed automatic packaging 
equipment. The two typical machines illus- 
trated have already been imported and are 
now on display and operating for your inspec- 
tion at our plant. It is impossible to do full 
justice here in a mere description of these 
machines, so we urge you to see a demonstra- 
tion at your convenience. 

Complete parts and service facilities have 
been set up by Globe to protect the future 
satisfactory operation of all equipment sold 
in this country. 


WRITE OR CALL GLOBE 
FOR FURTHER INFORMATION 


4000 SO. PRINCETON AVE 


Ste GLOBE Company cu cabanas dal 
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Legislators Lean Toward Lighter Controls 


Although numerous administration officials hammered away this week on the 
theme that economic controls must be tightened, most Washington observers say 
that controls now in force undoubtedly will be weakened when a new measure to 
replace the Defense Production Act is passed. For one thing, it is almost certain 
there will be no future rollback provision in the House bill, and the House Agri- 
culture committee has gained considerable support for its amendment to bar past 
rollbacks as well. 

Developments in the House hearing on the controls bill and a summary of the 
Senate bill appear on page 26. 


Slaughter Quotas Still in Effect—OPS 


OPS reported this week that it is receiving many queries from meat packers 
who are under the impression that quotas on slaughter of livestock have been 
abolished. However, this provision (the Butler amendment; see page 26) is con- 
tained in the Senate bill continuing the Defense Production Act and will not go 
into effect unless and until a similar provision is approved by the House and the 
bill signed into law. It is doubtful that such action, if it is taken, would affect quotas 
before August. 


Senate Studies House Tax Measure 


Members of the Senate finance committee, meeting this week to consider a 
House-approved bill which would increase taxes by $7,200,000,000 annually, received 
unfavorably a proposal for a national “pay-as-you-go” fiscal program. The plan, 
presented by the National Association of Manufacturers, called for a broad sales 
or “consumption” tax at the manufacturing level on all end products except food 
and food products, with tobacco and alcoholic beverages taxed separately at present 
rates. 

The NAM spokesman said that corporate and individual income taxes now ac- 
count for 85 per cent of federal revenues. “This is not sound fiscal policy,” he 
declared. 

The Senate probably will not finish work on the new tax bill before September. 
Observers expect its measure will be more lenient on taxpayers than the House 
version. 


OPS May Delay Pork Regulation Until Fall 


Although hogs are above parity at Chicago, it is reported authoritatively that 
OPS may delay issuing the tailored pork ceiling regulation until August or later. 
The Department of Agriculture has estimated hog slaughter this summer at the 
highest level since 1943 and therefore feels that hog prices may not move up as 
high as usual in those months. OPS anticipates a sure decline in prices next fall. 
Meanwhile pork prices remain under the general price freeze. 


Tin for Dog Food Cans Cut Again 

The National Production Authority has ordered a further cut in the use of cans 
for non-food items. Effective July 1, producers of dog food, beer and other products 
will be allowed to use in any three-month period only 70 per cent of the number 
of cans they used in the corresponding three months of either 1949 or 1950. At 
present use is limited to 75 per cent of the 1949 or 1950 periods. 





How Big Is a Small Ad Budget? 





Big Enough for TV, Too, Kitchen Finds 


MALL meat packers generally have 
small budgets for advertising pur- 
poses. They face the alternative 

of spreading their appropriation over 
several advertising media in hopes of 
reaching many people, or of concen- 
trating their ads strongly in one me- 
dium to produce certain, if limited, 
sales. This is a perplexing problem— 
one which calls for a lot of thought 
and an analysis of current sales and 
the new market potential before deci- 
sions are made. 

The experience of Scott Petersen & 
Co., one of Chicago’s leading independ- 
ent sausage kitchens, rather dispels the 
theory that the small packer cannot 
spread his advertising over a variety 
of media with good results. 

This firm believes that impact and 
repetition are musts to an effective 
advertising campaign. Further, adver- 
tising should provide some distinctive 
feature, such as a trademark, drawing, 
or catchy phrase that will run through 
all the copy and be readily identified 
by the customer. 

Scott Petersen, jr., president of the 
kitchen, has always fostered an aggres- 
sive merchandising program. While the 
firm’s budget is not huge, advertising 
has been placed in local newspapers, 
metropolitan dailies, sales letters and 
billbpards. Now, to further round out 
a good ad program, Petersen has taken 
the jump to television. 

Ad agency Rogers and Smith cre- 





Leo Miller, sales manager, and Scott Peter- 
sen, president, preview firm's new TV spot an- 
nouncements. The photo at right provides a 
good idea of television's unique advertising 
pull. Kay Westfall and Bob Murphy, stars on 
one show on which the announcements appear, 
sample the firm's Braunschweiger for the see- 
ing audience. Their satisfied smiles are a 
convincing demonstration that Scott Petersen 
products are all the maker claims them te be. 


ated an animated film featuring the 
plant’s trademark, the Smorgasbord 
girl. Scott Petersen will not attempt 
to stage a big show. Instead, it will 
televise this spot announcement once 
weekly on WGN-TV’s “Twenty Ques- 
tions” program, one of the most popu- 
lar quiz shows on the video waves. The 
spot will also appear twice weekly as 
part of a longer program over WENR- 
TV on the Bob and Kay show, a highly- 
rated homemaker half hour. 

Impact is achieved through a force- 
ful lead line—“Scott Petersen has the 
best in meats”—delivered in a dynamic, 
attention-commanding voice. The kitch- 
en’s five leading meat items are worked 
into the film. Repetition, without un- 
due, boresome emphasis, is obtained 
with the attractive Smorgasbord girl. 
She appears through the whole an- 
cuncement in much the same, unobtru- 
sive way that she manages always to 
be present in newspaper, point-of-sale 
and other advertising. 

After making the first film, the 
agency then created two more TV films 
with a different twist so the sales mes- 
sages will not become monotonous. 
Each film costs $1,000. This expendi- 
ture might seem prohibitive for a small 
kitchen; however, Leo Miller, sales 
manager, asserts that in terms of con- 
tinued use, the cost will be nominal. 
The kitchen will run these spot com- 
mercials for one year. 

To get the most out of its TV ven- 
ture, Scott Petersen has planned an 
effective tie-in ad campaign. A mailing 
piece, featuring actual newspaper ad 
copy, is being sent to the 11,000 food 
retailers in the Chicago market area. 
A letter will remind each independent 
retailer, to whom the kitchen sells ex- 
clusively, of the extra support he will 
receive through the TV programs. The 










retail announcements were timed to 
start during the week of July 4, which 
traditionally is the beginning of the 
peak sausage season. 

In the same week, the front cover 
of the Food Retailer, a local trade 
publication, will carry a Scott Petersen 
ad telling about the TV programs. 

Local newspapers, with a combined 
readership in excess of 3,000,000, will 
run supporting advertisements in their 
food sections. 

With this program the company will 
get three good opportunities to sell 
more meat to old and prospective new 
customers: Through sight and sound 
on the TV screen; through the printed 
page in newspapers, and through effec- 
tive selling by retailers who are pre- 
pared to put the clincher on the first 
two messages and make the sale. 

While the cost of the TV programs 
is comparatively high—$200 for each 
spot showing, management feels that 
the densely populated area that TV 
serves makes it superior to radio. Scott 
Petersen concentrates its sales efforts 
in the Chicago market area. This area 
is within TV range. There are only 
four TV channels in Chicago, thus a 
goodly portion of the audience will see 
the announcements, especially since 
they appear on two channels. Radio 
coverage would tend to be dissipated as 
it reached outlying areas where the 
kitchen’s products are not sold. 

Returning to the original problem 
of how a small kitchen can best por- 
tion its advertising budget, Scott Peter- 
sen points out that of and by itself, 
each of the advertising media discussed 
here would be less effective. As a co- 
ordinated whole, they create the initial 
impact and the pleasant repetitive 


value needed for a well rounded mer- 
chandising program. 
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A Basic Abattoir Plan ——— FIRST ARTICLE OF TWO 


HE.special committee on food and 

milk hygiene of the American Vet- 

erinary Medical Association recent- 
ly had for a major project the task of 
designing a basic abattoir unit repre- 
sentative of a plant of minimum size 
and capacity, considered capable of op- 
erating effectively as an inspected plant 
under veterinary supervision. 

The purpose of this project was two- 
fold: first, to supply the small operator 
and his architect with a basic layout; 
second, to acquaint veterinarians with 
basic sanitary inspection requirements 
for the proper conduct of meat plant 
operation and inspection procedure. 

The committee has given serious con- 
sideration to the financial factor in- 
volved in the construction of a suitable 
meat plant for inspected operations, 
and has made every effort to keep the 
project within reasonable bounds as far 
as initial costs are concerned. It is 
recognized that over-building, or a poor 
layout, from an operating standpoint, 
will act as a deterrent to acceptance 
of any suggested plan, and efforts to 
aid operators, architects, and the pro- 
fession will have been in vain. 

The ideal plant exists only in theory, 
since operators’ needs vary in direct 
proportion to the number of operators. 
Every packer has his own ideas as to 
how his plant should be designed. From 
an inspector’s standpoint, the proper 
conduct of operations in a plant re- 
quires that certain specified pieces of 
equipment be provided and certain gen- 
eral measurements be employed in the 
interest of inspection and operation. 

It can be assumed, however, that 
when all of the operator’s needs and 
the inspection requirements are incor- 
porated into a plant, the result will be 
an ideal plant for a specific operator. 

A casual survey of existing abattoirs 
of the country and a review of obsolete 
structures, either in or out of service, 
will convince even the most skeptical 
that without inspection or a set of 
construction standards, the meat plant 
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of the future will be no more efficient 
or sanitary than that of 50 years ago. 
It is recognized that plants engaged 





ABOUT THE AUTHOR 


Dr. Harry E. Shepherd is super- 
vising veterinary meat inspector in 
charge of con- 
struction, Bu- 
reau of Meat 
Inspection, 
Califor- 
nia State De- 
partment of 
Agricul- 
ture, Sacra- 
mento, and 
was a member 
of the special 
committee on 
food and milk 
hygiene, 
American Vet- 
erinary Medi- 
cal Association, which designed the 
basic abattoir project described in 
this article and another. 

Mario Ciampi, San Francisco, 
supplied the perspective shown 
above. The modern treatment Ci- 
ampi has given the structure is 
one of several possibilities for ex- 
terior design that can be architec- 
turally pleasing and functional. 

Detailed plans of the basic abat- 
toir project have been prepared by 
Dr. Shepherd and these are avail- 
able in working plans, but not in 
engineered plans, as blue prints and 
white prints. These plans must be 
engineered by architects and struc- 
tural engineers to meet provisions 
of local building codes. A set of 
plans, consisting of seven sheets, 
can be obtained from the American 
Veterinary Medical Association, 
600 South Michigan Ave., Chicago 
5, at $25 a set. 














in a business requiring federal or state 
inspection must employ a competent 
architect or engineer to prepare plans 
for their specific needs. There remains, 
however, a very large segment of the 
meat industry in the United States 
that enjoys no such status. These op- 
erators are engaged in providing 
slaughtering facilities for small towns, 
villages, or farming communities, and 
are found everywhere that meat ani- 
mals are produced. Certainly the num- 
ber of such plants runs into several 
thousand in the United States. Their 
design and arrangement, when replaced 
or remodeled, should be along more 
satisfactory lines. 

Modern methods of food packaging 
and merchandising are bringing to the 


attention of the consumer the fact that 


meat either is or is not inspected, and 
the tendency to meet consumer demand 
for the inspected product is growing 
continually. Witness the efforts of sev- 
eral states that have, within the last 
few years, inaugurated programs -to- 
ward establishing state-wide meat-in- 
spection systems. Municipal inspection 
already exists in many cities through- 
out the nation, and it is not out of the 
realm of possibility that within one 
generation we will see nationwide meat 
inspection at the state-operated level 
to supplement the federal inspection. 

Our project is designed to help the 
little fellow in the industry with his 
problem in providing sanitary slaugh- 
tering facilities along acceptable lines, 
by establishing building and operating 
standards that are not in conflict with 
the established federal requirements, 
but which are modified for small plants 
in a manner consistent with limited 
operations, yet are effective in the con- 
duct of inspection. 

The writer has made an exhaustive 
study of meat plant construction and 
operations for 28 years and has been 
identified with a system of inspection 
at the state-wide level as a construc- 
tion supervisor in this particular field 
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FIGURE 2: PLAN, SHOWING LAYOUT AND THE ORIENTATION OF DEPARTMENTS 


for a large part of that time. It is 
apparent that a code for building re- 
quirements, not in conflict with federal 
standards but which is modified or tem- 
pered to fulfill the needs of the small 
plant operator, is of paramount con- 
cern at this time. 

Surveying the general picture of such 
operators in the United States, we find 
that the average small town slaugh- 
terer kills all species. He needs from 
one to 50 cattle per week, perhaps two 
calves for every cow killed, as many 
hogs as cattle, and enough sheep to 
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round out the trade requirements of 
his particular market. He has a small 
sausage kitchen, or purchases smoked 
sausage and specialties from the larger 
meat packers and sausage manufactur- 
ing establishments. 

His plant does custom slaughtering 
for the farmer and locker plants, con- 
signment killing and, occasionally, a 
livestock buyer or market competitor 
runs a few animals through his plant 
on a per head basis. The volume is 
fairly consistent although, seasonally, 
it fluctuates in a fixed pattern, and the 


status of the business is such that it is 
considered an essential community en- 
terprise. 

Taking this picture as a starting 
point, we recognize the following facts 
about the plant: 

1) Facilities are required to kill cat- 
tle. 

2) Facilities are required to kill 
calves. 

3) Facilities are required to kill 
sheep. 

4) Facilities are required to kill hogs. 

5) Cold storage space must be pro- 
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vided for the volume of perishable prod- 
ucts handled. 

6) Inedible materials must be dis- 
posed of in a satisfactory manner. 

7) The plant must be located con- 
venient to market, livestock supply, ad- 
joining property owners, water sup- 
ply, and sewage disposal. The cost of 
the project must be consistent with the 
volume of business and the operator’s 
ability to handle the financial invest- 
ment required. 

8) If inspection is required by law, 
construction requirements should be 
reasonable and just. It is not con- 
sistent with the American way of life 
to legislate a legitimate business out 
of existence. 

If the list above is considered to be 
true and applicable, we can proceed 
with a justifiable enterprise and build 
a suitable plant to meet the operator’s 
needs. 

Meat plant designing is a specialty. 
It takes an understanding of operations 
to design a workable layout, and only 
by actual experience and observation 
can this knowledge be transcribed into 


a plan. Furthermore, in designing a 
plant for haphazard operation by choice, 
the result will be a plant operating on 
a haphazard basis by necessity. 

This line of reasoning reflects itself 
in the manner of inspection and sani- 
tary maintenance. If we plan and de- 
sign for ease in cleaning, efficient oper- 
ation, and proper conduct of inspection, 
then the result will be a plant that is 
capable of being so operated and main- 
tained, if the human element elects 
to so conduct the business. 

Experience has proved that federal 
meat inspection construction standards 
are basically sound. Measurements of 
animals are more or less fixed within 
limits, and it is obvious that if we pro- 
vide reasonable square or cubic footage 
for certain activities on a given species, 
we can accomplish the task before us 
in a manner acceptable to all parties 
concerned. 

Keeping in mind the cost of the 
building, it appears to be good judg- 
ment to consolidate rather than du- 
plicate, to utilize existing space to 
maximum advantage, and modify re- 
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quirements when it can be done with- 
out sacrificing a sanitary principle. 

The accompanying plan is a sincere 
effort to do all of these things. It is 
based on a layout that has been em- 
ployed several times on the West Coast, 
and the plants have been the object 
of intense study under actual operat- 
ing conditions. The layout is basically 
sound. I/t is flexible; the plant can be 
expanded with minimum changes to 
the original structure. It is efficient 
from an operating standpoint. It can 
be kept clean with a minimum amount 
of effort from the labor standpoint. It 
satisfies all reasonable inspection re- 
quirements. It is a well-balanced plan 
for most operators and can be readily 
modified, within reasonable limits, to 
fit the special needs of most small city 
and county killers. 

Construction principles of this plant 
are discussed in detail. 

The floor of the plant is 4 ft. above 
the mean grade. This figure provides 
appropriate elevation for employing 
gravity in vertical transportation of 
sewage, manure, hides, blood, hog hair, 


FIGURE 3: VARIATIONS ON BASIC PLAN WITH ADDED AND EXPANDED DEPARTMENTS 
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Capacities of 


20 to 1,000 
hogs per hour. 
ew 
Cast iron con- 
struction on 
larger machines. 
* 
Positive feed-in 

conveyor. 


we 
Tested hair con- 
veyor on larger 
models. 

° 
Extra heavy belt 
scraper shaft. 

. 

Hot water spray 
to flush hair. 

7. 
Recirculation of 
hot water in 
larger machines. 

. 

All adjustment 
and mainte- 
nance points 


easily accessible. 


e 
Layout of equip- 
ment arrange- 
ment available. 

» 
Proven by many 
years of oper- 
ation in many 
plants. 
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Imposing user 
me. <6 


Every machine 
built with many 
years’ life. 
Standard motors 
from 2 H.P. to 
30 H. P. 


. 
Standard belt 
scrapers on all 
machines. 


oa 
Hog killing and 
kindred equip- 
ment to go with 
dehairers. 

e 
Deliveries with- 
in reasonable 
length of time. 

. 
Installation su- 
pervision by 
factory service 
man available. 

bd 
Replacement 
parts from stock. 


- 
Properly de- 
signed for low 
maintenance 
COM. « 


Lower cost per 
hog dehaired. 


















That is correct! Standard of the industry! Because we have built mechanical 
hog dehairers for so many years, because more BOSS Dehairers have been 
sold, and because more are now in use, you can count on BOSS Dehairers to 
deliver the service which you were told to expect. When such a large 
majority of buying decisions, independently arrived at, are in favor of 
BOSS, careful consideration of any decision to the contrary is indicated. 


Take time to investigate the BOSS installations in your own neighborhood... 
and reduce costs for years to come. Write for a list of neighboring BOSS users. 


Inquiries from the Chicago area should be addressed to The Cincinnati 
Butchers’ Supply Company, 824 West Exchange Avenue, Chicago 9, Ill. 


THE CLAACOAH ALL BUICHERS' SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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and inedible offal. Truck bodies of FIGURE 4: NORTH ELEVATION up the incline chute to a knocking pen, 


today match 4-ft. loading docks and, 
while the body manufacturers have oc- 
casionally cut this elevation to 3 ft. 
6 in., it is easier to step down with a 
load of meat than to step up. 
Operations follow in logical sequence. 
Departments are properly related to 
provide for correct edible and inedible 
product flow. Coolers are continuous, 


damage by rolling equipment. This is 
a safe elevation in most instances, but 
windows above livestock chutes must 
be placed higher for protection from 
excited animals. The hide cellar is 
dark, by choice, to reduce the fly prob- 
lem. The plant can, if desired, be re- 
versed to fit the site, meridian, high- 


8 ft. long by 2 ft. 8 in. wide at the 
top and 2 ft. 4 in. wide at the bottom, 
the difference in dimensions being 
created by the use of a battered wall. 
A revolving door, suspended through 
the center, in perfect balance on a cen- 
tral axle and locked by an overhead 
latch or set of dogs, confines the ani- 
mals for knocking. A 12-in. space at 
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for economic construction, while the 
dressing rooms, office, machine rooms, 
and departments not involved in sani- 
tary maintenance of product are sepa- 
rate and distinct and can be constructed 
of less expensive material. 

Natural light is provided, by means 
of windows, to approximately 25 per 
cent of the floor area in nonrefriger- 
ated operating departments. Sills are 
never installed less than 5 ft. from the 
floor, to preclude the possibility of 


FIGURE 5: SOUTH ELEVATION 
way approach, or prevailing winds. 

The lavatories (wash basins) and 
sterilizers are suitably located for ac- 
cessibility by all operators on the floor. 

Saw and cleaver racks should extend 
12 in. from the wall and be high enough 
to suspend sharp cleavers above, not 
even with, the heads of the operators 
on the floor. 

CATTLE SLAUGHTER: Cattle walk 


the bottom of the door allows a door 
dimension that will permit the unit to 
revolve within the narrow pen. This 
type of door is very easy to operate 
and requires no power. It is recom- 
mended for all installations except 
where kosher slaughter is conducted. 
A dry landing area, in excess of the 
required standard dimensions of 5 ft. 
by 8 ft., is provided in front of the 
door to receive the stunned animal. 
This slab is elevated 4 in. above the 
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FIGURE 6: A SECTION OF THE SOUTH ELEVATION 
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main floor and has a pitch of 1 in. in 
its width toward the bleeding area. 
This arrangement is preferred to a 
curbed and drained area, from a cost 
standpoint, and a slab serves the same 
purpose, i.e. it provides a relatively 
clean and blood-free floor to receive 
the stunned animal for hoisting. A 
cripple door, located adjacent to the 
dry landing area, provides expeditious 
handling of downers. This can easily be 








accomplished without interrupting op- 
erations. 

A 1-ton traveling hoist on an I-beam 
is rolled into position, 5 ft. from the 
wall end of the beam. The animal is 
shackled and hoisted for sticking and 
heading. These operations are per- 
formed over the adjacent bleeding area, 
which must be 8 ft. wide, since the 
forefeet of suspended cattle often ex- 
tend 3 ft. 6 in. from a plumb line from 








"4 
the rail, and we provide a full 4 ft. to 
preclude any contact with the splash 
walls or other stationary object. 

The splash wall on the head-flushing 
side of the bleeding area is absolutely 
essential to prevent blood of stuck ani- 
mals from contaminating the beef 
heads on the inspection rack. The other 
wall is desirable but is not a manda- 
tory installation. 

About 10 ft. of bleeding and drip 























FIGURE 7: PLUMBING PLAN SHOWING POSITION AND ELEVATION OF DRAINS, CURBINGS, ETC. 


It is recommended that a heat exchanger be 
used to provide 180-deg. water supply. All 
floor drains should have "P" traps. Lavatory 
and sterilizer should use %-in. water and 
Y-in. steam lines. "“C" means cold water; 
“H" means hot water (130-deg.), and "S" 
means steam. Steam radiators should have 
%-in. line and waste or trap; steam blower- 
heaters and hog scalding vat should have 
%-in. steam lines. Numbered water service 
locations, which are shown by the circled fig- 
ures on the plan, are equipped as follows: 
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1 Valve 6 ft. from floor with 4 ft. of %4-in. 
hose ending in quick opening valve; 2 Valve 
10 ft. from floor with 8 ft. of 34-in. hose end- 
ing in 10-in. nipple of 3%4-in. diameter; 3 Valve 
6 ft. from floor with | #. of 3%4-in. hose end- 
ing in shower head; 4 Valve 3 ft. from floor 
with 6 ft. of hose line; 5 Valve 8 ft. from 
floor with 41/2 ft. of 3%4-in. hose ending in quick 
opening valve; @ Valve 10 ft. from floor with 
8 ft. of 3%4-in. hose ending in fountain brush; 
7 Valve 8 ft. from floor with 7 ft. of %-in. 
hose ending in fountain brush; & Valve 10 ft. 


from floor with 7 ft. of ¥%4-in. hose ending in 
quick opening valve; 9 Bubbling fountain to 
waste into lavatory on killing floor. &§ indi- 
cates mixing valve suction tee with valves 5 ft. 
above floor and 25 ft. of %4-in. hose ending in 
a nozzle. Use 4-in. cast iron lines for drainage 
in conformity with local codes. Combination 
blood and water lines should be standard 
equipment and supplied with machined plugs. 
Pritch plates should be set with ribs above 
the floor line. This is necessary to permit 
drainage at the end of plate. 
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DANIELS has some professional advice to offer for sluggish 
and run down sales. A new dress for your product is often an 
excellent remedy. DANIELS staff and equipment are well 


qualified to give you the kind of wrap your product deserves. 


There is coc DANIELS product to fit your needs printed in sheets and 
rolls... transparent glassine @ snowdrift glassine @ superkleer transpar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 
cellophane @ laminated papers @ special ''Heat-Seal” papers. 





MULTICOLOR PRINTERS + CREATORS + DESIGNERS 
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area is provided. The bleeding area is 
7 ft. long, and a distance of 5 ft. is 
provided between that area and the 
pritch plates or cradles. 

The head is removed from the sus- 
pended animal and is carried over the 
drip area to the head-flushing booth 
where it is suspended by the mandible 
for oral and nasal flushing and the re- 
moval of all possible blood and re- 
gurgitated food. The horns are then 
sawed off by hand, the head trimmed 
of remaining hide, and if especially 
soiled, it can be inverted and suspended 
by means of the dull hook for addi- 
tional washing. 

The clean head is then carried to the 
head-inspection rack and placed in an 
individual unit, in proper order, for in- 
spection. After inspection of the glands, 
cheeks, and tongue, the head remains 
in position until the carcass is eviscer- 
ated and passed. It is then placed on 
the head-processing table for cheeking. 
The tongue and the cheeks are again 
washed and temporarily held in the 
hopper under a cold water spray until 
such time as they are placed on an 
offal rack, which is spotted on the hog 
dressing rail which, during beef opera- 
tions, is otherwise out of service. This 
provides convenient accessibility to 
both the head-processing area and the 
viscera truck inspection station. The 


FIGURE 8: EAST ELEVATION 


head is brained on the braining block, 
and the skull is placed in a barrel or 
is carried to the wall trap for dispatch 
to the inedible room. 

The carcass is then lowered to the 
pritch plates (or cradle if employed) 
and the animal can be pritched up by 
one man. Legs are broken and tossed 
through the wall en. as are udders, 
small slunks, pizzles, etc. This elimi- 
nates barrels from occupying valuable 
space on this compact killing floor and 
is a desirable installation. 

A distance of 14 ft. is required be- 
tween the pritch plates and the rump- 
ing hoist for an inspection or traffic 
alley, in order to provide access to the 
inedible products room. Multiple bed 
plants customarily require 16 to 18 ft. 

When killing cattle in the four posi- 
tions simultaneously, i.e., bleeding, 
flooring, rumping, and hide dropping, a 
distance of approximately 52 ft. is re- 
quired from the knocking pen to the 
assembly rail. This installation cuts 
that figure to 45 ft. by employing an 
L-shaped arrangement, the direction 
being changed 90 degs. at the rumping 
hoist. 

Evisceration is performed near the 


FIGURE 9: WEST ELEVATION 


door to the inedible room and hides are 
dropped relatively near the hide chute. 
After assembling, sides are washed 
from a portable tower against a blank 
cooler wall for splash control, and the 
drain in this area provides prompt and 
adequate drainage control. The U- 
shaped rail routing allows space for a 
track scale for hot weighing, and the 
carcass then goes to the chill box 
through a metal-clad cooler door 4 ft. 
wide. 

A beef killing unit of this length, 
operating under a proper division of 
labor, is capable of handling 10 cattle 
per hour. The bottleneck in this layout 
is the traveling hoist which regulates 
the speed, since it acts as a hoist, 
lander, bleeding rail, and dropper. The 
savings in initial investment of the 
traveling hoist is considerable and is 
justified for limited operations. Ex- 
pansion of beef-killing operations from 
6 to 10 per hour can be made by in- 
stalling the items of machinery named 
above in connection with a bleeding 
rail 16 ft. from the floor, placed in a 
roof dormer to provide the necessary 
increase in ceiling height. Computed 
on a cubage basis, the traveling hoist 
saves about 1,190 cu. ft. of space in 
the building. 

The second installment will appear 
soon in. the Provisioner. ¢ 
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CUT DELIVERY COSTS | 


with the WHITE 3000! 


Urhite 





TRI-CITY PRODUCE CO., Albany, N. Y. has this White 
Model 3014 with drop-frame design for wholesale 
delivery to restaurants, meat markets and hotels. 










The National Provisioner—July 7, 1951 


SAVE DELIVERY TIME... cut delivery costs with 
the White 3000 engineered right to your own 
company’s requirements. 


This entirely new kind of truck is a time-saver 
and a step-saver for the driver. Low-level cab is 
easier and quicker for the driver to enter or 
leave from either side. Specially designed drop 
frame saves reaching... saves energy. 


Outstanding maneuverability saves driving 
time in traffic and hard-to-get-at places... in 
restricted traffic areas... at delivery entrances. 


‘PMERGENCY 
SERVICE 


=) 

UORPS Keep your Whites 

— in good working 
condition 


For more than 50 years the greatest name in trucks 


Shorter wheelbase permits larger body without 
increasing overall length ... saves space on the 
street, in the garage, at loading docks. 


New safety features, wide-angle visibility, driv- 
ing ease are other mew advantages of this truck 
that stays new. Power-lift cab provides front-end 
accessibility for maintenance and inspection 
... instantly. 


Find out for yourself how this new kind of 
truck for eye delivery service saves time... cuts 
costs... for years! 


THE WHITE MOTOR COMPANY 
Cleveland 1, Ohio 


Tips its cab to service 


- 


SUPER POWER 


3000 





















Advantages are Yours 
with Peters Forming 
and Closing Machines 


As always, you can depend on Peters to help you save 
manpower, time and money on your lard and shorten- 
ing packaging line. And, as always, only Peters offers 
you advantages such as these: 


The Peters Way of Better Packaging — a coordinated produc- 


tion procedure that eliminates unnecessary, costly operations. 


QP comple line of versatile machines — not one but a complete 

line of Peters carton forming and lining and folding and closing 
machines — from hand models to automatic high speed ma- 
chines... producing from 10 to over 100 cartons per minute. 
No matter what your needs may be, there’s a Peters machine to 
do the job. And, Peters machines are simple in construction and 
operation; require a minimum of floor space. 





Knowledge and experience — from Peters you obtain the bene- 
fits of a half century of close cooperation with America’s leading 
lard and shortening packers. 


QD scien service from central location— Peters Machinery Com- 


pany and all its facilities is only a telephone call away from you. 


To obtain these advantages, just write or call Peters. Send samples 
of your cartons for specific recommendations. 


% America’s leading manu- 
facturer of forming and 
lining, folding and closing 
machines for America’s 
leading packers. 





4712 Ravenswood Ave. © Chicago 40, Ill. 


Page 22 





(Above) Installation of Peters Senior Form- 
ing and Lining and Folding and Closing 
Machines at Swift and Company plant, 
packaging Swift Silverleaf lard. 





(Above) Peters Junior Forming and Lining 
and Folding and Closing Machines in oper- 
ation at Marhoefer Division of Kuhner 
Packing Company. 
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(Above) Close-up of Peters Senior Folding 
and Closing Machine that features con- 
tinuous, completely automatic operation. 


(Below) Peters Hand Forming and Lining 
Table saves time and money for smaller 
packers — or for occasional use. 
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J. R. English Elected Vice 
President, Cudahy Packing Co. 


The board of directors of the Cudahy 
Packing Co. recently elected J. R. Eng- 
lish a vice president of the company. 
English started with 
Cudahy as an assis- 
tant foreman in the 
hog killing and cut- 
ting department at 
Sioux City in 1927. 
Two years later he 
was made foreman 
of the department 
and later advanced 
to assistant plant 
superintendent. 

In 1939 he was 
transferred to Los 
Angeles as superin- 
tendent of the Cud- 
ahy plant there. 
Four years later he was called to the 
operating division headquarters in 
Omaha and placed in charge of the 
plant industrial relations department. 
In October 1944 he was appointed gen- 
eral superintendent over all Cudahy 
packing plants. He was elected a di- 
rector of the Cudahy Packing Co. in 
February of this year. 





J. R. ENGLISH 





THE NEW AND RECONDITIONED FLEET of automobile trucks of the Smith Packing Co., 
Nashville, Tenn., is pictured in front of the plant. The trucks distribute fresh meats and the 
company's line of "My Boy's” meat products throughout its sales territory. 





OF THE WEEK 


Harry T. and Claude M. Shore, the 
two sons of the late Henry T. Shore, 











MERCHANDISING AND PROCESSING of all grades and kinds of meat was explained to 


the students attending the St. Joseph Market School. 
Company is shown explaining to the boys the various cuts and products in the small stock 
Each of the three state colleges of agriculture surrounding the St. Joseph 
market—Missouri, lowa and Kansas—was represented by five animal husbandry students and 
an instructor for the four-day event. The students had won the trip by placing in the top five 
in judging and showing contests at their schools. They observed the principles of central 
public marketing, became acquainted with USDA units and visited the plants of Armour, 
Swift & Company, Dugdale Packing Co. and Seitz Packing Co. to see packinghouse operations. 


department. 
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A representative of Armour and 


sr., will carry on the operation of 
Shore’s Packing Co. and Shore’s Super 
Market, Savannah, Ga., it was an- 
nounced recently. Their father died re- 
cently after an extended illness of near- 
ly three years. 

William H. Rimrodt, carcass beef 
sales manager for the Rath Packing 
Co., Waterloo, Ia., died suddenly on 
June 24 while vacationing in Minne- 
sota. Rimrodt, 50, had been associated 
with Rath since 1922, first in the order 
writing department and later as a 
salesman before joining the beef de- 
partment in 1930. 

&The Flint, Mich. unit of the R. R. 
Pressel Sausage Co. has moved from 
765 E. Witherbee st. to 303 Mason st. 
The Flint manager is Henry J. Walton. 
®Canada Packers Limited was host 
recently to the Ontario Swine Breeders 
Association’s annual field day. This 
year there were about 140 breeders and 
guests assembled from different parts 
of Ontario. The Right Honourable J. 
G. Gardiner, minister of agriculture 
for Canada, was guest speaker at the 
dinner. 

Fred F. Fischer, retired president of 
the old Fischer Meat Co., St. Louis, 
Mo., died recently. He was 56. 

mA fire on the second floor of a two- 
story brick building in Newark, N. J., 
occupied by the Central Beef & Provi- 
sion Co., damaged the building con- 
siderably. Cause of the fire was un- 
determined. 

»>J. J. Isaacson, assistant to the sales 
manager at the Topeka, Kans., plant 
of John Morrell & Co., has been ap- 
pointed to manage ‘a newly-established 
production planning department at the 
plant, E. J. Grier, manager, announced. 
H. W. Elkins, canned meat division 
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Custom BINDERS 


make the big difference . . . 








SUMMER 


SPECIALTIES 


Binders, especially processed, and CUSTOM Emulsifiers 
perform a double duty: in addition to giving your prod- 
ucts better texture, they enable you to develop sales-winning 
flavor in your summer specialties. 





CUSTOM’S Pre-Cooked 


The problems of poor flavor and unappetizing appearance 
become a thing of the past when you put CUSTOM 
Binders to work for you protecting those important quali- 
ties that sell new customers and keep the old ones coming 
back for more. 


The season of the “quick lunch” and the pienic basket is 
here . . . check now into the real quality possibilities 
of your Loaves, Bologna, Ham Sausage, Liver Sausage and 
other fast-selling summer specialties. Let a CUSTOM Field 
Man point the way to increased sales through more effec- 
tive merchandising of ALL your CUSTOM-made products. 


@ Custom products designed to make the big difference in 
your sales picture include: Seasonings ... Straight Cures... 
Enriched Complete Cures for Pork, Corned Beef, Dried 
Beef, Turkey, Boiled Hams and Sausage . . . Pre-Cooked and 
Enriched Binders . . . Emulsifiers . . . Flavor Boosters . . . 
Flavor Salts . . . Special Sauces. 


Cudtem| Good Products, Juc. 


701-709 N. Western Ave. 
Chicago 12, Illinois 
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manager, has been appointed division 
manager in charge of the Texas and 
Louisiana sales territories formerly 
directed by Isaacson and will also con- 
tinue as canned meat manager. 
Arthur L. Peirson, president of Ar- 
thur L. Peirson, New York manufac- 
turer of canned 
meats, has been 
appointed chair- 
man of the Ship’s 
Stores Committee 
of the U. S. Mer- 
chant Marine Me- 
morial Fund. His 
committee is work- 
ing among the 
companies which 
service the ship- 
ping industry: to 
secure financial 
support for the 
movement to erect A. L. PEIRSON 
at the U. S. Mer- 

chant Marine Academy, Kings Point, 
N. Y., an Inter-Faith Memorial Chapel 
in honor of the thousands of mariners 
who were killed in service of their 
country during World Wars I and II. 


| ®Chris T. Marsau, export manager of 


the Rath Packing Co., Waterloo, Ia., 
has been reelected to a three-year term 
as a director of Waterloo Basketball, 
Inc., owners of the professional basket- 
ball team of the Waterloo Hawks. 
®MacLean Brothers, Inc., which for 
the past 30 years has been a hide dealer 
and broker with headquarters in Los 
Angeles, is liquidating its business. 
The firm conducted business throughout 
southern California. Charles H. Mac- 
Lean and his brother, Robert E., have 
become associated with the Los Angeles 
office of Bissinger & Co. as co-man- 
agers, working with Albert Brown. 
Brown recently succeeded Julius 
Schwartzchild, who retired after 55 
years as a Bissinger representative. 
Headquarters of the National Food 
Distributors Association have been 
moved to 100 E. Ohio st., Chicago after 
24 years at its previous N. Franklin 
st. address. 

&Texas cattlemen who say there is 
no hoof and mouth disease in Mexico 
are taking a party of newspapermen 
on a tour of Mexico ranges and meat 
packing centers. The tour started re- 
cently from El Paso. Cattlemen spon- 
soring the trip are seeking removal of 
the ban on importation of cattle from 
Mexico for fattening in this country. 
»George M. Kerns, retired manager of 
the Jersey City plant of Swift & Com- 
pany, died recently. 

»>F. W. Specht, president of Armour 
and Company, spoke at the open house 
of Armour’s 600-acre chicken packing 
plant at Wango, Md., recently. 

&Jay G. Wagner, general purchasing 
agent for Armour and Company at 
Oklahoma City for 32 years, retired 
recently. He will be succeeded by C. E. 
Deffner. 

&The following firms have been incor- 
porated under New York state laws: 
Monroe Perk Products, New York city, 
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Many Packers Will Participate 
in Meat Dealers’ Convention 


As in previous years several packers 
are cooperating with the National As- 
sociation of Retail Meat and Food 
Dealers to make its annual meeting 
next month a success. The convention 
will be held at the Netherland Plaza 
hotel, Cincinnati, August 5 through 9. 

Armour and Company will be host 
at the President’s Reception Sunday, 
August 5 and Swift & Company will 
serve as host at the luncheon on Mon- 
day. On Wednesday delegates will be 
taken by bus to the plant of the E. 
Kahn’s Sons Co. where lunch will be 
served. Following that Milton Schloss, 
president, E. Kahn’s Sons Co., will 
award the attendance prize. On Wednes- 
day H. H. Meyer Packing Co. will be 
hosts at lunch and on Thursday Armour 
and Company will entertain the group 
at lunch. 

Among the packer speakers are Mil- 
ton Schloss, H. H. Meyer, president, H. 
H. Meyer Packing Co., and W. S. 
Shafer, vice president, Armour and 
Company. Exhibitors include the pack- 
ers mentioned above, Rath Packing Co., 
Holly Molding Devices and the Kala- 
mazoo Vegetable Parchment Co. 





by Theodore Barnett, Barnet Schwartz 
and Evelyn Fischer, whose addresses 
are 580 Fifth ave., New York city; 
Greendell Rendering Corporation, 
Stamford Village, by Newton W. Man- 
del, 62 William st., New York city, El- 
liott Glasser and Paul Lewin; Fischer 
& Klein Fine Quality Meats, New 
York, by Louis Fischer and Jeanette 
Fischer, 1517 Jesup ave., Bronx, and 
Ernest Klein; and Lomkar Meats, 
Bronx, by Daniel Braff, Irving Castle 
and Norma Kebbe, whose addresses are 
391 E. 149th st., Bronx. 

»A small quantity of meat was de- 
stroyed recently when a sawdust fire 
used to smoke meat got out of control 
at the smokehouse of Gavosto & Moret- 
to Co., Seattle, Wash. 

®Plans have been made for establish- 
ing an abattoir and curing and pack- 
ing operations at St. John’s, Newfound- 
land, under the direction of Joseph 
Smallwood. James Gardiner, dominion 
agriculture minister, was the chief 
speaker at the organization meeting. 
Smallwood said the packinghouse would 
slaughter about 300 hogs daily, dnd in 
addition some cattle, sheep and poultry, 
practically all for consumption on the 
island. 

mA fire at Harvin Packing Co., Sum- 
ter, S. C., destroyed the entire boiler 
and rendering room. Cause of the fire 
was not determined. The firm is owned 
by S. A. Harvin. 

®&Enforcement of Florida’s rigid new 
meat inspection law will be held up 
until the courts clarify some of its 
provisions. Though the new law is ef- 
fective July 1 the State Livestock Sani- 
tary Board decided not to change the 
old inspection system until the courts 
rule on several questions. 
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Perfect Loaves 


FASTER! 


with 


ADVANCE 
MEAT OVENS 








| CHECK THESE SPECIA FEATURES | -++Mo more cracked or burned loaves! 
nina —-—— -—--—— Specify Advance Ovens and watch your loaf business 
profits grow. Efficient automatic controls, safety burners, 
and thermostatic heat controls assure superior products of 
finer appearance and flavor. Ruggedly constructed and 
oven-gineered for years of trouble-free service. Available 
in a variety of models and capacities . . . porcelain, alum- 
inum, or stainless steel exteriors. Install Advance and get 
the best. Write today for details. 





ADVANCE DIP TANKS... 


” 


gives loaves that rich, tasty, sales-produc- 
ing crust. Economical, simple to use, easy 
to clean. Automatic heot control prevents 
smoking of shortening. Capacity, 9 to 12 
loaves per dip. May also be used for 
poraffin ond gelotin dips, browning homs 
ond other products. 


Write for details. 


OVEN COMPANY 100 so. sats street, st. tovis 3, missoo 


Western States Office: 11941 Wilshire Bivd., Los Angeles 24, Callf. 





Benartn. Levi & Co. Inc. 
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“The Old Timer’’— 
symbol of Speco 
superiority. 






FREE: Write for SPECO's “GRIND- 
ING POINTERS.” Speco, Inc., 3946 
Willow Road, Schiller Park, Illinois. 


Take it from the “Old Timer,” grinder 
plate and knife manufacture is a spe- 
cialized business. It involves precision 
design and machining . . . it requires 
craftsmen who are proud of their work. 
All these are built into SPECO knives 
and plates, to your profit! 


Pictured with SPECO’s famed “Old Timer” is the one- 
piece, self-sharpening C-D Triumph Knife with lock-tite 
holder. Easy to assemble — easy to clean, self-sharpening. 

Pictured below is SPECO’s C-D Cutmore — top-quality 
knife in the low-priced field. Outwears, out-performs 
costlier knives. 

There are six SPECO knife styles . . . 10 SPECO plate 
styles — in a wide range of sizes for all makes of grinder. 
Guaranteed. 

SPECO’s C-D Sausage-Linking Guide increases hand- 
linking speeds, cuts linking costs, improves product 
appearance. 








FORM-BEST Full-Length 


and more elastic. 


FORM-BEST form hams better . . . plumper. 





(Reg. U.S. Pat. Of.) 


Stockinettes are stronger 





are less absorbent . . . 
FORM-BEST less shrinkage. 


COMPANY 
Cincinnati 14, Ohio 














Controls Controversy 
Reaches House Floor 


S THE HOUSE resumed debate 
Thursday on its version of the 
Defense Production Act, the legislators 
had at hand: 1) President Truman’s 
letter to House Speaker Rayburn stat- 
ing that the nation must have strong 
controls “to keep our economy on an 
even keel, to protect our living stand- 
ards and to meet the defense goals”; 
2) Mobilization Chief Wilson’s second 
quarterly report pointing out that the 
sternest inflationary pressures are still 
to come, and 3) Price Stabilizer Michael 
DiSalle’s prediction that prices may 
soar 5 to 7 per cent more if Congress 
kills his program for price rollbacks. 
On the other hand, the Korean cease- 
fire talks due to start Sunday are bound 
to make the lawmakers cautious about 
giving the administration more power 
to control the nation’s economy. 

The Defense Production Act was ex- 
tended through the month of July by a 
joint resolution passed by both the 
House and Senate late last week and 
signed by President Truman without 
comment on Saturday, eight hours be- 
fore expiration of the Act. This resolu- 
tion prohibits any price rollbacks dur- 
ing July and bans establishment of 
ceilings on additional commodities and 
services, except in the case of agricul- 
tural commodities which reach parity 
for the first time during the effective 
period of the resolution. 

The Senate bill (S 1717), passed late 
last week, contains these provisions: 
1) Authority to control prices, wages 
and rents extended to February 29, 
1952; 2) authority to impose priorities 
and allocations on scarce materials, to 
requisition needed materials and facili- 
ties and to make loans for expansion 
of defense facilities extended fo June 
30, 1952; 3) the Butler amendment 
which provides that “No restriction, 
quota or other limitation shall be placed 
upon the quantity of livestock which 
may be slaughtered or handled by any 
processor”; 4) the Wherry amendment 
which requires that no ceiling shall be 
established on products resulting from 
processing of animals, the processing 
of each species to be considered sepa- 
rately, which does not allow for a rea- 
sonable margin of profit to each seg- 
ment of the processing industry as a 
group on each species, and 5) the pro- 
vision limiting price rollbacks. 

It is not expected that the House 
will vote on a controls bill until some 
time next week. If the House does not 
pass the same bill approved by the 
Senate, a conference committee made 
up of members from both houses will 
work out a compromise bill. 


Bans Cattle Export 

The Argentine ministry of economy 
has banned the export of cattle on the 
hoof to meet a temporary shortage of 
livestock in the country. The effects of 
the order will be felt directly in Chile, 
Bolivia, Paraguay, Brazil and Uruguay. 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 











TIN: The General Services Admin- 


istration told two foreign tin preducing | 


countries it intends to cut sharply its | 


buying of the metal for stockpiling. 


‘# SMOKEHOUSES 


NPA has tightened its restrictions on | 


use of pig tin, allowing users each | 


are proving a wise choice 


month 90 per cent of tin they con- | 


sumed in the average 1950 month. 

NICKEL: NPA has announced that 
until it can issue a new order it will 
permit consumption of nickel to con- 
tinue at the rate authorized for the 
second quarter. 

CONSTRUCTION: NPA added 20 
more field offices to the list of those 
authorized to approve or reject appli- 


cations to begin new construction un- | 


der the emergency building controls. 
TUNGSTEN: Supplies this year will 


fall 2,000,000 lbs. short of the nation’s | 


needs for commercial purposes, a re- 
port by a Senate armed services sub- 
committee indicated. 

STRATEGIC MATERIALS: OPS has 


for scores of packers! 


“Houses in the hundreds” is proof 
of Julian’s practical experience. . . 
endorsements 


enthusiastic prove 


that Julian Smokehouses perform 
with expertly engineered depend- 
nation’s 
Smooth, 


ability for many of the 
most prominent packers. 
trouble-free performance is built 
into every JULIAN Smokehouse 


. your protection at all times. 


relaxed its ceiling price restrictions on | 
foreign and some domestic sales of | 


strategic materials to the government. 
The list includes such items as man- 
ganese, tungsten, tin and hog bristles. 

SYNTHETIC WOOL: Economic Sta- 
bilizer Eric Johnston recently told the 
Senate finance committee that the gov- 
ernment soon may give some direct 
assistance to industry to speed produc- 
tion of synthetic wool. 

CONTRACT MOTOR CARRIERS: 
OPS has authorized contract motor ve- 
hicle carriers and lessors of trucks and 
passenger cars to enter into long term 
contracts with shippers and 
subject to any subsequent adjustment 
in rates approved by OPS. This action, 
effective June 21, is covered by Amend- 
ment 3 to SR 15 to GCPR. 


SMALL BUSINESS: The Depart- 


ment of Labor announced that the re- | 
quirement that contracts be awarded | 
“regular | 


only to “manufacturers” or 
dealers” has been lifted to permit con- 
tracts to be awarded directly to asso- 
ciations or pools formed by small 
manufacturers. 

LEAD SCRAP: Ceiling prices of 
lead scrap have been rolled back to 
levels normally related to those for the 
primary metal in dollar and cents ceil- 
ing prices set for secondary lead and 
other scrap materials. 


OPS Clarifies Order 


OPS has issued a correction to Ap- 
pendix A of DR 1, Amendment 6. The 
regulation provided a conversion fac- 
tor of 3.24 for “boneless fresh cuts” 
under the heading “Beef: fresh or 
frozen” and a conversion factor of 
2.42 for “Other boneless fresh cuts.” 
The correction makes it plain that the 
3.24 should apply to “boneless fresh 
euts, Utility, Canner and Cutter 
grades.” 
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lessees, | 


319 W. HURON STREET 


... for 

taste-tempting 
HAM 
FLAVOR 


| “The Man You Knew” 








The Founder of 
H. J. Mayer & Sons Co., Inc. 








| JULIAN ENGINEERING COMPANY 








CHICAGO 10, ILLINOIS 





VERFAIL 





SPre- Seasoning 
3-DAY HAM CURE 


It’s the good, old-fashioned, full-bodied ham 
flavor that your customers want. That’s what 
NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance .. . 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color . . . mouth- 
melting tenderness... 
moist but never soggy. Write today for com- 
plete information. 


because it pre- 


and a texture that’s 


NC. 
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Now — free 


TRUCK SAVER 
Inspection 


Kirst step of a complete 
TRUCK SAVER plan 





@ Available to all International 


Truck owners 


®@ No cost, no obligation for a 


99-point checkup 


@ For a limited 3-month period 


ending September 30 


How easily you can keep your Interna- 
tionals operating at peak efficiency in an 
uncertain future may depend on what 
you do within the next 90 days. 


If you take advantage of our Truck 
Saver Inspection, you'll be taking the 
first step toward putting your Interna- 
tionals in shape for the “come what may” 
days ahead. 


Since this inspection doesn’t cost you 
a penny, you have everything to gain— 
nothing to lose. You can save dollars now 
and perhaps many more before the end 
of 1951. 


So get ready now to keep your trucks 
on the job despite shortages. The sooner 
you get your free Truck Saver Inspection, 
the sooner you see practical reasons why 
you should take advantage of our com- 
plete International Truck Saver Plan. 


INTERNATIONAL 


Look what the complete International 
Truck Saver Plan offers 


The complete International Truck Saver 
Plan has been developed by experts, after 
a thorough study of today’s truck operat- 
ing problems. It offers these benefits to 
International Truck operators: 


1. Better performance over a longer 
truck life: trucks are kept in shape to do 
the most efficient job possible until they 
can be replaced by new units. 


2. Delays minimized in getting new parts: 
by anticipating future requirements, the 
demand for needed parts can be accu- 
rately estimated. 


3. Maintenance costs cut, down time re- 
duced: by preventing major breakdowns, 
a big saving is effected in both time and 
money. 





CNTERNATIONAL) 
VV 





ual 





4. Truck value maintained: trucks kept 
in the best possible condition are worth 
more when it’s time for replacement. 


Take advantage of the International 
Truck Saver Pian now 

If you want to save yourself trouble and 
money in the months ahead, you belong 
in the International Truck Saver Plan. 

Get your free Truck Saver Inspection— 
find out from your International Truck 
Dealer or Branch how the plan can help 
you keep your Internationals going at 
peak efficiency. 


International Harvester Builds 
McCormick Farm Equipment and Farmall! 
Tractors . . . Motor Trucks 
Industrial Power... Refrigerators and Freezers 


International Harvester Company * Chicago 


TRUCKS 


Heavy-duty engineered for the long haul 
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IDEAS FOR OPERATING MEN 





AMIF SEEKS MORE UNIFORM CURE FOR BACON 


Uniformity of cure of dry cure bacon 
can be improved by the use of pre- 
gelatinized starch in the curing mix- 
ture, but such bacon browns excessively 
when fried to crispness. These facts 
were developed in research conducted 
at the American Meat Institute Foun- 
dation by C. G. Sidwell, F. C. Vibrans, 
D. A. Greenwood, V. W. Swartz and 
C. F. Niven, jr. 

During the study it was found that 
dry cure bacon is not of uniform salt 
content with respect to its position in 
the curing box; concentration of salt 
tends to be greatest in the bottom 
layer. In one test, bellies in the top 
of the box at the end of cure had 1.87 
per cent salt while those at the bottom 
had 2.26. Other tests results were as 
follows: top, 1.61 per cent and bottom, 
2.66 per cent; top, 1.92 per cent, and 
bottom, 2.42 per cent. Concentrations 
of sodium nitrate and nitrite of soda 
were also found to increase in strength 
in the bacon from the top to the bot- 
tom of the curing box. 

The study also revealed that salt 
concentrations in the lean meat are 
considerably greater than in the belly 
taken as a whole. For example, salt 
percentage in a top cured belly as a 
whole was 1.94, while in the lean of 
the top slab it was 4.42. In the bottom 
belly (as a whole) the percentage was 
2.47 and in the lean was 5.35. 

Data developed in the study indi- 
cated that more salts are absorbed by 
bellies which have been in the freezer 
prior to cure than by unfrozen cuts. 

Since free fluid pickle is present in 
each box of bacon at the end of the 
curing period, it was believed that the 
addition of a pregelatinized starch, a 
product of the Corn Products Sales Co. 
called Amijel, would absorb juices 
formed in the box during cure and 
hold them in place, resulting in a more 
uniform cure. It was found that when 
Amijel was used in the ratio of 1 lb. 
(dry state) per 100 lbs. of bellies, no 
free fluid pickle remained in the box 
at the end of the curing period. More- 
over, when the starch was used the 
bacon was of more uniform salt con- 
tent throughout the box. However, the 
bacon fried with Amijel browned ex- 
cessively when fried to crispness. This 
browning was related to the reducing 
sugar produced from the starch through 
hydrolysis by the enzymes in the meat. 

The AMIF made an exploratory 
study of the mechanism of the reaction 
in which reducing sugar was produced 
from Amijel in the presence of meat 
enzymes. It was demonstrated that 
meat amylases were at least partly 
responsible for the decomposition of 
the Amijel with the formation of malt- 
ose and glucose. The data indicated the 
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amount of reducing sugar produced 
from Amijel was a definite quantity, 
provided the amount of Amijel and 
meat was held constant. 

A methylated pregelatinized starch 
was prepared by the Corn Products 
Refining Co. which was less readily 
hydrolyzed by meat enzymes, but at 
present its cost makes use impractical. 





Books . . « every 


meat plant operating man 
should own 


MEAT AND MEAT FOODS 


This new book by L. B. Jensen, chief 
bacteriologist of Swift & Company, 
brings together and explains in non- 
technical language facts about meat 
processing and preservation gath- 
ered by scientific men and practical 
operators. PuBlished by The Ronald 
Press Company. 


MEAT PLANT REFRIGERATION 
AND AIR CONDITIONING 
Set of three volumes includes 93 les 
sons in the Provisioner’s School of 
Refrigeration. Designed to impart a 
practical working knowledge of re 
frigeration. 
Price per set of three volumes....$5.00 


PORK OPERATIONS 


A technical description of all pork 
operations from slaughtering through 
cutting, curing, smoking, and the 
processing of lgrd, casings and other 
by-products. Published by the Insti- 
tute of Meat Packing. 

Price 


BEEF, LAMB AND VEAL OPERATIONS 
Beef and smal! stock operations are 
described in detail. Among subjects 
covered are slaughter, dressing and 
chilling, handling edible specialties 
and handling hides and other by- 
products. Published by the Institute 
of Meat Packing 
Price 


SAUSAGE AND READY-TO-SERVE MEATS 
Covers the manufacture of sausage 
and other specialties including meat 


$3.75 


loaves, cooked and baked hams, 
canned meats. Discusses technical 
roblems of spoilage prevention 


Published by the Institute of Meat 
Packing. 


Price covssscoseicedOae 


BY-PRODUCTS OF THE 
MEAT PACKING INDUSTRY 
Revised edition covers rendering of | 
edible animal fats, lard manufacture, 
making of lard substitutes, inedible 
tallow and greases, soap. hides and 
skins and pelts, hair products, 
alands, gelatin and glue and by 
product feeds. Published by the In- 
stitute of Meat Packing 
Price secabicantitipenslbbatniiotess .-3.50 


To order these send 
check or money order to the Book 
Department, The National Provi- 
sioner, 15 W. Huron St., Chicago 
10, Illinois. Payment must accom- 
pany order. Foreign buyers should 
add 25 cents per volume for extra 


books, 


postage. 











Plant Increases Storage 
Space Through Better 
Product Handling 


Many of the older packing plants 
are housed in buildings that were at 
some time used for other purposes. 
They are frequently “chopped up” and 
are often thought unsuitable for the 
latest product handling equipment. 

The Oscar Mayer Co. plant in Dav- 
enport, Ia., is an older building and 
not architecturally suited for modern 
material handling methods. Low ceil- 


ings and expansion through the years 
had accounted for all the available floor 





space. Yet, this firm has been able to 
streamline operations and _ increase 
available storage capacity by more 
than 50 per cent. 

Only two changes were needed to 
bring about the improvement: 

1. Round curing vats were replaced 
with square-cornered, stainless steel 
dry cure containers. 

2. Manual handling was eliminated 
by an electric fork truck. 

Now, in the processing of bacon, 
green bellies are rolled in a dry cure 
mixture of salt and sugar and packed 
into the stainless steel boxes. The 
batch is compacted in a press and a 
special cover fastened down. These 
containers are picked up by the fork 
truck (see photo 1), carried to the 
holding room and tiered three high. 

As soon as space in the curing room 
is available, the truck transfers the 





boxes to the curing room, again tier- 


ing them three high. Photo 2 illus- 
trates the cramped quarters, low ceil- 
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TESTED AGAIN FOR STRENGTH 


Here’s How Cudahy Double Tested 
Pork Casings Boost Your Profits... 


LESS CASING-BREAKING means minimum 
work stoppages, inspection costs, rejects... 
lower stuffing costs. To withstand stuffing 
pressures without breaking, guaranteed- 
strong Cudahy Pork Casings are rigidly 
tested for strength, 


BETTER-LOOKING SAUSAGES increase sales. 
Always uniform in size, Cudahy Pork Cas- 
ings assure smooth, well-filled sausages of 
uniform weight, neither over- nor under- 
stuffed. Nothing increases sales like this 
plump, appetizing appearance. Capture 
the evenly-smoked flavor and sealed-in 
juiciness natural casings afford —switch 
to Cudahy. 


TALK TO YOUR CUDAHY CASING EXPERT... 
he’ll gladly demonstrate the difference. 
For your needs there are 79 different kinds 
of pork, sheep and beef casings . . . and 
many Cudahy Branches. So write, wire or 
phone today! 


THE CUDAHY PACKING CO., OMAHA, NEBR. 


Producers and Distributors of Beef and Pork Casings 
Producers and Importers of Sheep Casings 
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| ings and brine conditions that the truck 


| curing rooms 
| doubled. 


has to operate in. This 3,000-lb. truck, 
with its wide angle of steer, has been 
able to perform right angle stacking 
in an aisle only 8 ft., 4 in. wide. Stor- 
age capacity in both the holding and 
has been more than 


The same equipment is used for 
handling hams, although the sequence 
is somewhat different. After the hams 


| are boned on an upper floor, a walkie 
| truck moves the load to an elevator. 


A fork truck tiers the load in the cur- 


| ing room and later removes it to the 


loading dock and right into a trailer 
where the hams are unloaded and 
packed loose. 

On an average day, 35 tons of bacon 
are handled three times and 25 tons 
of ham are handled twice by the truck. 


| On the trip to the loading docks the 


truck must travel 400 ft. each way, 


| including a 20-ft. run up a ramp. 


Equipment credit: Electric 
truck, the Baker-Rauling Co. 


fork 


| Chemicals from Animal 


Fat Are Used to Increase 


| Supply of Petroleum 


Armour and Company, Chicago, and 
Oil Recovery Chemicals, Austin, Tex., 
have signed a contract to introduce a 
new oil recovery method using chemi- 
cals from animal and vegetable fats. 

Under the present method, when an 
oil well is near the end of its produc- 
tion, water is pumped into the ground 
to wash more oil out of the oil-bearing 
sand. Still, 25 to 30 per cent, and in 
some cases as high as 50 per cent, of 
the oil remains below after the well is 


abandoned. But when the new chemi- | 


cals are added to the water, 
recoveries can be obtained. 
One chemical, Ethomid HT/60 which 
is made from beef tallow, may increase 
the total amount of oil a well produces 
by as much as 10 per cent, tests have 


larger 








shown. The other chemical, of vegetable | 
oil origin, acts to prevent corrosion of | 
| the water pipe and-équipment and also 


kills bacteria which often form when 
the water is pumped in and block the 
sand pores. Chemicals used for this 
purpose are quaternary 
compounds. Arquad 2C is the quater- 
nary which has proved most successful. 
Both chemicals are effective in small 
quantities, as little as five parts to 
1,000,000 parts of water. 

The chemicals are manufactured by 
Armour at a plant in McCook, IIL, 
opened late in 1949. They have been 
tested in California, Pennsylvania and 
Texas oil fields, and will be used in oil 
recovery in Texas, New Mexico, Lou- 
isiana, Arkansas and Oklahoma. 

Because no two underground oil res- 
ervoirs are alike, the chemical treat- 
ment of each must be “tailor made” 
to a particular field. Careful studies 
and extensive tests are needed. To pro- 


| vide this service Oil Recovery Chemi- 


eals has established a laboratory in 
Austin, Tex., where it is in the center 
of the Southwest oil region. 


ammonium | 


FOOD PLANT 





.. insect 
fragments like this ore dangerous to the high 
quality of food products! Insects are notorious 
carriers of a wide variety of harmful germs! 


STOP THEM WITH 


Diversey 


MODERN SYSTEM OF 
INSECT CONTROL 


Diversey Modern System of Insect Con- 
trol is fast, sure, economical, practical! 
No INSECT IMMUNITY BUILD-UP 
with Diversey Insecticides because only 
genuine high quality Pyrethrum is used, 
assuring quick kill power always. Recent 
unbiased laboratory tests prove the 
superior KNOCK-DOWN and KILL 
POWER of Diversey Insecticides over 
10 other widely used industrial insecti- 
cides! SEE FOR YOURSELF ... ASK 
FOR A FREE DEMONSTRATION! 


Manufactured under rigid lab- 
oretory control, every batch of 
Diversey Insecticide is tested on 
live insects for kill power. 





wn “Mity, 
> Core CALL YOUR DIVERSEY 
. D-MAN TODAY! 
A ° Let him prove to you the amazing 
© difference in KILL POWER assured with 
% if < Diversey Modern System of Insect Con 
>. . trol! Ask about the Diversey Vaporizer 
meas Loan Plan! Call, write or wire today! 


THE DIVERSEY CORPORATION 


Industrial Insecticides Department 
1820 Roscoe Street Chicago 13, Illinois 
In Canada: The Diversey Corporation (Canada) Lid. 
Port Credit, Ontario 


4 


a* 8g, 

» 0 
"% 

aw 


v 


% 


The National Provisioner—July 7, 1951 





~ os ~~ & << 


— — =< -— * 





PLUGS LOOPHOLES 
IN BEEF CEILINGS 


The Office of Price Stabilization has 
issued Amendment 3 to CPR, effective 
July 5, to plug “loopholes” in its pres- 
ent ceiling prices on wholesale beef. 

The order prohibits the sale of fabri- 
cated beef cuts by packers and their 
branches to hotel supply houses. Or- 
dinarily, OPS explained, hotel and 
restaurant suppliers purchase sides 
and quarters of beef from packers and 
do the fabricating themselves. But 
since the beef order went into effect, 
packers have found it more profitable 
to sell fabricated cuts to these sup- 
pliers. From now on packers may sell 
fabricated cuts only to ship suppliers, 
peddler truck operators and directly to 
eating places. 

The amendment also clarifies the cir- 
cumstances in which the 35c per 100 
Ibs. may be charged for wrapping. | 
OPS said this was intended to cover 
the cost of wrapping beef in a com- 
bination krinkle kraft paper and 
stockinette covering. 

The order permits persons to apply 
for classification as wholesalers who 
made substantial investments in plant 
and equipment before February 9, 
1951, but did not actually start in 
business by that date. 

The order permits some slaughterers 
who also job certain beef items which 
are readily distinguishable from beef 
products derived from their own 
slaughter to obtain a _wholesaler’s 
markup on the items which they job. 

The amendment also: 1)’ Establishes 
a ceiling price for tenderloins for the 
armed forces; 2) permits an addition 
of $1 per cwt. on kosher boneless 
processing beef derived from cattle 
slaughtered in Zone 4A; 3) corrects 
ceiling prices for certain items such as 
hanging tenders, kosher lungs and 
kosher melts; 4) establishes prices for 
three different types of tongues and 
defines each of these types, and 5) 


provides that the zone differential for | 


all variety meats will be the zone dif- 
ferential applicable to Prime and 
Choice grades of beef. 


lowing classifications by the OPS order: 

(i) Type No. 1 tongue means a ton- 
gue weighing not less than three 
pounds, of firm consistency without 
yellow fat or black skin, having no 
surface bruise or blood clot and no 
hair sore cut larger than one inch, or, 
if it has such hair sore cut, has no side 
knife cuts. 

(ii) Type No. 2 tongue means a ton- 
gue weighing not less than three 
pounds, of firm consistency without 
yellow fat, having no surface bruise or 
blood clot, but not otherwise meeting 
the definition of Tongue (Type No. 1). 

(iii) Type No. 3 tongue means any 
beef tongue not qualifying as a Type 
No. 1 or a Type No. 2 tongue. 


Packers Report 


Safety Work Pays Off 


Proof that safety work pays is fur- 
nished by C. E. Coxall, editor of Pack- 
ers’ Safety News, the publication of the 
meat packers in Saskatchewan, Canada. 
In the past month he has been advised 
by the Provence Compensation Board 
that the assessment rate for packing- 
houses for the year 1951 has been re- 
duced from $1.50 per $100 of payroll 
to $1.40 per $100. The savings in com- 
pensation premiums amounts to 6.6 per 
cent. Coxall points out that no-accident 
safety records for a period of a month 
are becoming commonplace, although 
when the firm was formed four years 
ago a no-accident rate for any sustained 
length of time was a rarity. 


AMAZING INCREASES in 





More and more packers have discovered 


this new way to make meats taste better . 


HAM and BACON SALES 


... with the simple addition of ZEST, the 
sensational meat “flavor-improver” 









a 
Cure tastier hams and bacon 





with ZEST—and let your 
customers know it! * 


sell better. Wonder-working ZEST Mono- 
sodium Glutamate intensifies every bit of 
| the natural flavor goodness already present 
| in your hams and bacon. ZEST adds no 
flavor, no aroma, no color of its own.. 

it simply improves and enhances the deli- 
EASY TO USE! 
Simply add instantly soluble crystals of 
ZEST to your regular curing pickle. As 
easy to use as salt, ZEST doesn’t require 
any change in your curing methods. In 


The amendment corrects a_typo- 
graphical error in the ceiling price for 
non-kosher brains, changing it from 
$7 to $17 per cwt. Tenderloins (mili- 
tary specifications) were placed at 
$103.50, $104.20, $104.90, $105.60, 
$106.30, $107 and $107.70. Hanging 
tenders were changed from $62 to $55. 
Lungs and melts were changed from 
$18 to $13. 

Section 26 classifies tongues in three 
classes instead of one as previously 





Use ZEST to improve flavor... 
then tell your customers about 
the magnified flavor goodness. 
Merchandise the advantages of 
ZEST to every account. Your 
sales are bound to go up! 


cious flavor of meats. 


WRITE NOW for the full story of better- 
tasting hams, bacon, sausage and meat prod- 






oh GE Tes Say Ce: addition, ZEST is unusually economical Pin 
Ben. _ Sates te . very little is needed to “perk up” the ® 
15 a aa , — >. flavor of large quantities of meat. 
SP PS aiges ose.e9 $45.00 Improve the delicious flavor of your ham 
ee et I eee 45.00 40.00 and bacon...then watch yoursales go higher 
(type No. 3) .. 30.00 35.00 33.00 


than ever before! You'll agree— ZEST 
| is the meat packers greatest salesman! 


STALEY’S MONOSODIUM GLUTAMATE 


Tongues are divided into the fol- A. E. Staley Mfg. Co., Decatur, Minois 
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GOR 13 to CPR 22 
Issued to Keep Ceiling 
Prices at Existing Level 


OPS has issued General Overriding 
Regulation 13 to CPR 22 in order to 
keep manufacturers’ ceiling prices at 
their existing level, in view of the Joint 
Resolution enacted by Congress pro- 
hibiting price rollbacks between June 
30 and July 31. 

The regulation provides that any 
price in effect on June 30, established 
under the listed regulations, including 
CPR 22, shall continue to be de- 
termined under that regulation. Other- 
wise, ceiling prices shall be computed 
under the General Ceiling Price Regu- 





lation. Even though a company may 
have filed a report under CPR 22 of a 
proposed ceiling price, if that ceiling 
price had not become effective because 
the prescribed waiting period had not 
expired, or for any other reason, then 
the commodity would be priced under 
the GCPR. 

In an interpretation issued later, 
OPS stated that manufacturers must 
use recalculated prices for commodities 
priced under CPR 22, but only if such 
prices were put into effect on or be- 
fore June 30, by making sales at the 
new prices, by publishing new price 
lists or by announcing new prices to 
the trade. Even though a company may 
have filed OPS Public Form 8 and 
waited the prescribed 15 days, it is 





WASHINGTON 5 


upon request. 





LANCASTER, ALLWINE and ROMMEL 
REGISTERED PATENT ATTORNEYS 


Suite 468, 815-15th Street, N. W. 


Practice before U. S. Patent Office. 
Validity and Infringement Investigations and Opinions. 
Booklet and form “Evidence of Conception” forwarded 


D.C. 











— 


compelled to continue pricing under 
GCPR if positive action had not been 
taken on or before June to put the re- 
calculated prices into effect. 

The regulation also modifies the re- 
porting requirements of CPR 22 and 
the other orders listed. Companies not 
subject to CPR 22 by reason of GOR 
13 are not required to file the reports 
called for except in the case of reports 
which may be required in connection 


_ with prices on commodities first offered 


for sale, sold or delivered, after June 
30, 1951. Such commodities are to be 
priced under either CPR 22 or the 
GCPR, whichever reflects ceilings most 
nearly in line with other ceiling prices 
a company had on June 30, 1951. 

Canned meats and dry sausage are 
among the industry products priced 
under CPR 22. 


Can Ceilings Be Ignored? 


A recent bulletin of the National In- 
dependent Meat Packers Association 
to its members explains why, even 
though the pork freeze ceiling prices 
are unlawful, packers cannot ignore 
them and charge cost plus a fair mar- 
gin of profit. This question has been 


| decided by the Supreme Court in the 


case of Yakus v. 
U.S. 445. 

Yakus was convicted of violating the 
meat price regulations. He carried an 
appeal to the Supreme Court on the 
ground that he did not have to obey 
the ceiling prices because they were 
unlawful. The Court held that, whether 
the ceiling prices are unlawful or not, 
they must be obeyed until protests have 
been adjudicated by the administrative 


United States, 321 


| agency and by the courts. The Court 


also held that a packer suffering under 
a price squeeze cannot get an injunc- 
tion but that he must file protest and 
follow the machinery outlined in the 


| statute before he can get relief. 


Formal Interpretation of 
Pork Ceilings Issued 


The following interpretation on 
wholesale pork cut pricing, dated April 
11, 1951, was not released until June 
28: “Section 3 of the General Ceiling 
Price Regulation sets the ceiling price 
for wholesale pork cuts at the highest 
price at which they were delivered by 
each seller during the period from De- 
cember 19. 1950, to January 25, 1951, 
inclusive. Such ceiling prices may not 
be increased under the parity adjust- 
ment provisions of section 11 (b) and 
(c), since live hogs, from which whole- 


sale pork cuts are processed, are not 
one of the agricultural commodities 
listed in section 11 (a).” 


For fifty years Asmus Bros., Inc., have been importing the finest spices 
available from all parts of the world. Take advantage of our long 
experience in grinding and blending Seasonings. 


ASMUS BROS. INC. 


SPICE IMPORTERS AND GRINDERS 


OPS Seeks Information 


Packers have been asked by OPS to 
submit information in support of the 
fact that beef operations during the 
period from January 26 through the 
issuance date of beef ceilings were un- 
profitable. 


523 EAST CONGRESS ’ DETROIT 26, MICHIGAN 
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for outstanding 
service 


on Corrosive Well Water 


...for example e 





The Installation — 
Barr Rubber Products Co., 
Sandusky, Ohio 


PROBLEM: To eliminate costly seating and packing mainte- 
nance, and frequent replacement of valves on plant well- 
water pump. Valves previously used highly unsatisfactory, 
having maximum life of 6 months. 


WORKING CONDITIONS: Sulphur content of water ex- 
tremely high. Valve constantly exposed to severe corrosive 
and erosive effects. Operated infrequently; yet easy opera- 
tion, positive seating are prime requisites. 


SOLUTION TO PROBLEM: Crane Packless Iron Body Dia- 
phragm Valves featuring separate disc and diaphragm de- 
sign. Three-inch No. 1611 flanged end valve on main dis- 
charge; %-inch No. 1610 screwed end valves on by-pass. 


RESULT: While other valves lasted only 6 months or less, 
Crane Diaphragm Valves show no effects of service, after 







eee Choose 
Dependable 


more than a year. They operate smoothly .. . seat tightly... No. 1611 Crane Iron Body Diaphragm Valve 


no maintenance whatsoever needed to date! 


—one of a full line suited for many services. 


Literature on request 


Another typical demonstration of superior quality, from your Crane Branch or Crane Wholesaler. 


and the low-cost performance of Crane Valves. That’s why ... 
More CRANE VALVES are used than any other make! 


CRANE CO. 


General Offices: 

836 S. Michigan Ave., Chicago 5, Ill. 
Branches and Wholesalers Serving 

All Industrial Areas 


VALVES + FITTINGS = PIPE + PLUMBING * HEATING 
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ALUMINUM HANDLING 
CONTAINER —A light- 
weight, rugged tote box of 
all-aluminum_ construction 
has been designed for the 
food handling industry by 
J. M. Gordon Co., Inc., of 
Glendale, Cal. Called the 
“Alumi-Lug”, the container 
has been fabricated with 
rounded corners for easy 
cleaning. A_ special heat- 
treated stacking bar makes 
it possible to stack up to 
five or more containers with 
a total weight of up to 
1,000 lbs. without crushing 
the product. The containers 
may be stacked for storage 
without jamming because 
of a special device located 
at the outside top of each 
unit. Replacement costs are 
said to be decreased due to 





the high tensile strength of 
45,000 psi. of the .072-in. 
thick aluminum. The manu- 
facturer states that this 
tote box has an estimated 
life of 10 years and that 
the average annual cost of 
each unit is $1.60. These 
figures were based on 150 
local trips per year. A 
standard “Alumi-Lug,’’ 
capable of carrying 100 
lbs., has a volume of 2.45 
cu. ft. and is 33 in. long, 
14% in. wide and 10 in. 
deep. 


* a 


WATER CHILLING UNIT 
—The absorption-type 
water chiller made by Ser- 
vel, Inc., Evansville, Ind., 
does not require any vibra- 
tion dampening or noise in- 
sulation since it utilizes the 
gas absorption principle 
and operates with an ab- 
sence of moving parts. The 
nominal refrigeration ca- 
pacity rating of the chiller 
is 20 tons when it supplies 
chilled water at a tempera- 
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ture of 45 degs., using 360 
lbs. of steam per hr. and 
condensing water at 85 
degs. If condensing water 
is available at tempera- 
tures below 85 degs., the 
unit is capable of more 
than 20 tons capacity. Ex- 





ceptionally compact, the 
unit is 30 in. wide and less 
than 8 ft. long, occupying 
less than 19 sq. ft. of floor 
space. No field assembly is 
required for the equipment. 
Each unit is hermetically 
sealed and capacity tested 
at the factory. 


” * * 


CONVERT TRACTOR TO 
RIDER TYPE — Designed 
to save man hours on nu- 
merous towing operations, 
this towing tractor has been 
converted so the operator 
can ride. Tradenamed Trac- 
tor Ox, this compact elec- 
trical unit has 20,000 Ibs. 





rolling capacity and 700 lbs. 
drawbar pull. The front 
wheel drive permits con- 
stant maneuverability in 


close quarters. All move- 
ment is finger-tip controlled 
and power is automatically 
shut off when the brakes 
are applied. The unit has 
been added to the Power Ox 
line of its manufacturer, 
the Barrett-Cravens Co., 
Chicago. Besides its tractor 
function, the truck is also 
suited for jobs requiring a 
pusher. 


PORTABLE STAPLE MA- 
CHINE — “The Boxer”, a 
lightweight, portable sta- 
pling machine manufac- 
tured by the International 
Staple & Machine Co., Her- 
rin, Ill., will staple filled 
corrugated or fibre cartons 
from the outside. Employ- 
ing a retractable anvil prin- 
ciple, the unit also has a 
penetration control which 
adjusts the depth of the sta- 
ple clinch so the contents 
of the carton will not be 
damaged. The tightness of 
the clinch may also be ad- 
justed. The complete unit, 
when fully loaded, weighs 
slightly more than 4 lbs. 


* * * 


ROLLER GRADING 
MARKER—Through func- 
tional design, which elim- 
inates unnecessary use of 
strategic materials, a new 
roller marker has been de- 
veloped to fulfill the need 
for low-cost grading equip- 





ment. The 62-R marker, 
made by the Everhot Mfg. 
Co. of Maywood, IIl., has a 
1%-in. solid brass engraved 
roller for numerical grad- 
ing requirements and is 
similar in operation and 
construction to other mark- 
ers now available. Because 
use of strategic materials 
has been minimized, the 
initial investment and cost 
of additional rollers are 
said to be greatly reduced. 
The rollers are available 
with 5-or 24-in. handles. 
* *~ al 

NEW FORK TRUCK 
CLAMP—The Philadelphia 
Division, Yale & Towne 
Mfg. Co., has developed a 
new hydraulically operated 
clamp which enables bins, 
drums and miscellaneous 
containers to be picked up 
and transported on the cen- 
terline of the truck. This 
feature keeps the truck 
stable no matter what posi- 
tion the clamps are in. 


When used with a rotator, 
the clamp does not creep 
off center. Loss of pressure 
grip in arms is minimized. 
The clamp may be operated 
with variable pressure, per- 
mitting it to handle any 
type loads, such as fragile 
cartons, heavy containers, 
bales and boxes. The self- 
centering arms have an in- 





side opening range from 
17 to 66 in. The clamp can 
handle loads up to 6,000 lbs. 


and may be installed on 
gasoline or electric trucks. 


” * » 


BACKBOARD FOR PRE- 
PACKAGING — A new 
backboard for the prepack- 
aging of fresh meats is said 
to overcome the drawbacks 
of being too absorbent or 
not absorbent enough. A 
non-absorbent surface be- 
comes slimy and unsightly 
as meat juices accumulate. 
On the other hand, a high- 
ly absorbent surface be- 
comes badly stained. The 
juices may leak entirely 
through the board and the 
board will lose its strength. 
Pak-R-Board, made by the 
Crowell Carton Co., Mar- 
shall, Mich., is wax impreg- 
nated to the point where it 
reportedly develops the 
correct absorbency rate. 
The juices are absorbed 
part way into the board 
but do not show through. 
The board is quite stiff 
and is available in two 
thicknesses—40 point, rec- 
ommended for boards over 
35 sq. in., and 22 point, for 
smaller boards. All corners 
are rounded and edges 
smoothed to eliminate tear- 
ing of film in wrapping and 
handling in display cases. 
The boards can be had in 
any size desired. It is said 
that no fibers adhere to the 
meat when it is removed 
from the board. 
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@ choice for lard producers: 








mark time...or make time | 


With lard sales steadily increasing, it is easy to 
be somewhat complacent about the future of this 
important meat food product. And yet it must be recog- 
nized that the recent increase in the demand for lard 
has not come about through the merits of lard alone. 

Many of your new customers have turned to lard in 
order to stretch their supplies of other fats and oils. 
Of these new customers, some have used lard in the 
past but discontinued its use in favor of, what were at 
the time, more stable materials. Others have never 


used lard before—believing it to be too unstable. 


While the superior shortening power and economy 


Insure with TENOX, it’s a good policy 





of lard will go far in influencing these food processors, 
they cannot be counted upon as permanent customers 
unless the stability of your lard is satisfactory. 


The use of Tenox antioxidants in your lard is, 
therefore, more important today than ever be- 
fore. Make sure your lard is of the highest quality. 


For sample quantities* and information about these 
most effective antioxidants, their carry-through proper- 
ties and their ability to protect fried and baked foods, 
write to Tennessee Eastman Company, Division of 
Eastman Kodak Company, Kingsport, Tennessee. 


Eastman 
Antioxidants 
for Lard 


SALES REPRESENTATIVES: New York—10 E. 40 St.; Cleveland—Terminal Tower Bidg.; 
Chicago—360 N. Michigan Ave. West Coast: Wilson & Geo. Meyer & Co., San Fran- 
cisco—333 Montgomery St.; Los Angeles—4800 District Blvd.; Portland —520 S. W. Sixth Ave.; 
Seattle—1020 Fourth Ave., So. DISTRIBUTED IN CANADA BY: P. N. Soden Company; Lid, 
2143 St. Patrick St., Montreal, Quebec. 


*We regret that samples of Tenox can be sent only to companies or individudls in the United States, Conoda and Cubs, 
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Inspected Meat Output Keeps Pace 
With Week Earlier; 5% Under 1950 


LTHOUGH federally inspected 
meat production amounting to 267,- 
000,000 Ibs. in the week ended June 30 
maintained the same level as that of a 
week earlier, it dropped 5 per cent be- 


week compared with 130,000,000 lbs. a 
year earlier. 

Calf slaughter of 96,000 head dropped 
1,000 from the 97,000 head reported a 
week earlier and was below the 111,000 








Ibs. of pork dropped 1 per cent under 
the 148,000,000 lbs. produced a week 
earlier, but rose 15 per cent over the 
128,000,000 lbs. turned out in the corre- 
sponding week a year ago. Lard pro- 
duction was 40,200,000 lbs. compared 
with 40,600,000 lbs. in the previous 
week and 34,800,000 lbs. last year. 
Sheep and lamb slaughter totaled 
221,000 head in the week compared with 


low the 281,000,000 Ibs. turned out in last year. Output of inspected veal 195,000 a week earlier and 238,000 last 
the same week in 1950. The U.S. De- for the three weeks under comparison Y@@". Production of lamb and mutton 
for the three weeks amounted to 8,600,- 
000, 7,400,000 and 10,100,000 Ibs., re- 
ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND spectively. 
MEAT PRODUCTION 
Week ended June 30, 1951, with comparisons AMI PROVISION STOCKS 

«Beef Veal / (excl. Tara) “Mutton "Meat Out-of-storage movement of pork 
Week Ended 1000" amit. \Y000" mil'ib. “000” mill, "1,000" mil lb, mil. Ib. meats by packers reporting to the 
June 30, 1951.... 188 100.8 % 111 1,006 146.9 221 8.6 267.4 American Meat Institute continued 
June 23, 1951.... 188 100.8 97 11.5 1,015 148.2 195 7.4 267.9 during the last two weeks of June, 
July 1, 1950..... 243 129.8 111 13.0 853 128.2 238 10.1 281.1 with total stocks dropping 24,400,000 
AVERAGE WEIGHTS (LBS.) LARD PROD. Ibs. to 421,000,000 lbs. compared with 
Gates nen Hogs sy = = 445,800,000 lbs. in inventories on June 
Week Ended Live Dressed Live Dressed Live Dressed Live Dressed Ibs. lbs. 16. The June 30 holdings were 37,100,- 
gese 2 tate eS BEB BL Bz | 000 Ibs. more than the 384,300,000 Ibe. 
July 1, 1950..... 972 584 212 117 273 150 89 42 14.9 34.8 in storage on the same date a year ago. 
Stocks of lard and rendered’ pork 








partment of Agriculture reported de- 
clines in calf and hog kill while sheep 
and lamb slaughter increased during 
the week. 

The 188,000 cattle slaughtered dur- 
ing the week was the same as in the 
preceding week, but fell 23 per cent 
under the 243,000 head recorded in the 
same week a year ago. Beef produc- 
tion was 101,000,000 lbs. in both the 
week ended June 30 and the preceding 


was 11,100,000, 11,500,000 and 13,000,- 
000 lbs., respectively. 

Hog kill fell off slightly in the week; 
the June 30 total of 1,006,000 head 
dropping 1 per cent below the 1,015,000 
for the week before. For the ninth 
straight week, however, the weekly hog 
kill was above the comparable 1950 
week—the current total being 18 per 
cent more than the 853,000 slaughtered 
a year ago. Production of 147,000,000 





TWO-WAY PRICE TREND INCREASES MINUS MARGINS 


(Chicago costs and credits, first three days of week.) 


The cost of light hogs at Chicago 
dropped very slightly this week while 
the two heavier weights sold at higher 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual costs, 


fats were decreased 4,000,000 Ibs. to 
93,800,000 lbs. at the end of June com- 
pared with 97,800,000 lbs. in storage on 
June 16. The current holdings of these 
items fell far below the 131,800,000 lbs. 
held on the same date a year ago. 

Provision stocks as of June 30, 1951, 
as reported to the American Meat In- 
stitute by a number of representative 
companies, are shown in the following 
table. Because firms reporting are not 
always the same from period to period 
(although comparisons are always 
made between identical groups), the 
table shows June 30 stocks as _per- 
centages of holdings two weeks earlier, 
last year and the 1947- 49 average for 
the date. 


June 30 stocks as 


levels. The value of pork products for credits, yields and realizations. The Percentages of 
all weights tested was below the previ- values reported here are based on AL June 16 June 17 1947-49 
ous week’s level, however, and margins available Chicago market figures for ye — yond _~ 
deteriorated as a result. the first three days of the week. Cured, §.P. & D.C.._..!102 4 92 
































Frozen-for-cure, regular. 93 224 136 


——180-220 Ibs. ——220-240 Ibs. — ——240-270 lbs. —— Frosea-fer-cure. 8.P. & 
means sececrad OO 126 168 
Value Value Value Total beilies .....2..) 96 112 120 
Pct. Price per percwt. Pct. Price per per cwt. Pet. Price per per cwt. HAMS 
live per cwt. fin. i cwt. fin. live per cwt. fin. Cured, 8.P. regular . se 80 47 
wt. Ib. alive yield . alive yiela wt. Ib. alive yield Cured, 8.P. skinned..__ 89 IN 119 
Skinned hams ..... 12.5 51.5 $6.44 $ 9.32 12.5 51.5 $6.44 $9.11 12.9 51.2 $ °. 60 $ 9.27 Frozen-for-cure, regular. : 
DEED sccesecooscs GD Gane 2.17 3.13 5. 36.3 1.96 2.79 5.3 35.7 1.89 2.64 Frozen-for-cure, skinned. 87 115 122 
Boston butts ..... 4.2 44.5 1.87 2.71 4.1 44.5 1.88 2.58 4.1 41.0 1.68 2.34 Total hams ........ 88 116 118 
Loins’ (blade in)...10.1 46.5 4.70 6.79 9.8 45.8 4.49 6.86 9.7 40.0 3.88 5.36 PICNICS 
—_— —_  —_ Cured, S.P snare ge 70 4 
MR 5 gan eae de $15.18 21.95 $14.72 $20.84 $14.05 $19.6) Frozen-for-cure ........ 85 106 111 
Total picnics > ae 7 1038 
Bellies, S. P. ..... 11.0 34.2 3.77 5.44 9.5 3.21 4.55 3.9 27.7 1.07 1.52 FA CKS 
Ny Ble De ca peme: vias Sina oa cre 2.1 22.0 46 66 8.5 22.0 187 2.64 Dec URED ae 102 1 sO 
Be GOED ccccccce see eee ce vas 3.2 12.0 .39 4 4.5 12.0 54 17 OTHER CURED AND 
Plates and jowls.. 2.9 15.4 45 .65 3.0 15.4 AT .65 3.4 15.4 .52 74 F ROZE N- FOR-C CURE 
Raw leaf ........- 2.2 14.1 31 45 2.2 14.1 31 44 2.2 14.1 81 44 Cured, 100 78 61 
P.8. lard, rend. wt..13.7 15. 2.06 2.99 12.2 15.0 1.83 2.59 10.1 15.0 1.52 2.17 Cured, 8. = "105 87 74 
—- — Frozen-for-cure, D.S. ...121 131 53 
Fat cuts and lard..... ... $6.59 $ 9.53 » see Re See lk $5.83 $ 8.28 os ge 102 150 
Spareribs ......... 1.6 36.3 58 83 1.6 30.8 50 .70 1.6 25.0 40 55 Total other . - 100 ws 4 
Regular 7 rt 3.2 25.2 81 1.18 2.9 25.2 .74 1.06 2.8 25.2 71 1.03 BARRELED PORK ....100 69 69 
Feet, tails, ete. ... 2.0 12.1 24 36 2.0 12.1 24 34 2.0 12.1 24 34 §=9TOT. DS. CURED 
Offal and misel.... ... een 85 1.30 vil os 85 1.29 se 85 1.28 ITEMS .. ... 99 ow” ah 
TOTAL YIELD = FROZ. FOR D: 8 * ; 
AND VALUE ...69.0 . $24.25 $35.15 70.5 $23.73 $33.66 71.0 . $22.08 $31.10 URE ........+.- e+e 97 198 106 
oo. 8.P. & D.C. CURED 96 on bt) 
Per Per Per TOT. S.P. & D.C. FROZ. 91 120 150 
ewt. TOT. CURED & FROZE 
alive alive alive FOR-CURE 94 109 115 
Cost of hogs .....6..eeeeeee $23.01 Per cwt. $22.98 Per cwt $22.38 Per cwt. FRESH FROZEN. 
Condemnation loss ......... Al fin. aa fin. 11 fin. Loins, shoulders, butts 
Handling and overhead ..... 1.25 yield 1.11 yield 1.01 yield and spareribs ... RR 108 146 
—— —_—- -——— All other ...... = 110 128 116 
zener a 5 OwrT.. —s $35.32 $24.20 $34.33 $23.50 $33.10 ,. ‘ - 114 129 
TOTA BLURB nccccccccccs 4. 35.15 23.73 33.66 22.08 31.10 TOT. ALL PORK MEATS ae 110 116 
Outting margin ........... —$.12 —$.17 —$.47 —$.67 —$1.42 —$2.00 RENDERED | PORK 
Margin last week ........ — .06 — .0 — .4 — .19 — .95 — 1.33 FATS 107 144 115 
ae ca ae eae 69 63 
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1 enjoy Williams Kansas City Steaks 


51, 


S| aetna. theuths te “DRY-IGE’ 





"iod 
ays 
the 
er- 
ier, 
for 


We have this on NO less authority than the Williams Meat Company 
in Kansas City, Kansas. In a recent letter to us, Mr. E. W. Williams, 
Company President, said in part: 

“ ‘Dry-Ice’ has made it possible for fast Commercial Air Lines to carry 
Famous Kansas City steak packages to all parts of the world. This, of 
course, is in addition to the tremendous help it (‘DRY-ICE’) has been 
in assisting us serve the entire United States with top flavored Kansas 
City meats. 

“Further, your services have not only covered prompt delivery of 
‘Dry-Ice’, but have also included many helpful suggestions on packaging; 
thus insuring proper refrigeration for cooler freshness at our meats’ 
destination. 

“We are indeed grateful for your helping us establish an international 
reputation for Williams Famous Kansas City Meats.” 

For low cost, positive refrigeration when you NEED it, use 
“DRY-ICE” and assure yourself of protection of perishable meat 
To products. ~ 

For more complete information, write your nearest Pureco Office or 
Warehouse. Use the margin below for your name and address to obtain 
81 a copy of the article “How Kingan and Other Firms Use ‘Dry-Ice’ in 
3 Rail-Truck Transport.” 








PURE CARBONIC COMPANY 





30 A DIVISION OF AIR REDUCTION COMPANY, INCORPORATED 

iS 

. General Offices: 60 East 42nd Street, New York 17, N. Y. 
16 | 





“ NATION-WIDE “DRY-I1CE'’ SERVICE-DISTRIBUTING STATIONS IN PRINCIPAL CITIES 


bene eros = . ¢ Pas TE Mie? = i aS _ 
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IN REFRIGERATION 


UME tit knowing 
is ROA 2 











STANDARD AMMONIA 


COMPRESSORS in sizes to 
150 ton. For that difficult 
two temperature job, use 
Howe Multiple Effect type 
compressor and save in 
first cost, power cost, instal- 
lation and maintenance. 
A size and type for every job! 


SHELL AND TUBE 
CONDENSERS AND 
EVAPORATIVE 
CONDENSERS 








FREON-MYTHYL 
CONDENSING UNITS 








FULL AUTOMATIC 
AMMONIA 
COMPACT UNITS 








DOUBLE FAN UNIT COOLER 





POLAR CIRCLE COILS 


Write for illustrated catalog. 


RIV Mantrace Ave. 


Chicago 
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ICE MACHINE CO. 


Cable: HIMCO, Chicace 








eee 





CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 

(Ceiling base prices, f.o.b. Chicago) 

July 3, 1951 





Native steers— per Ib. 
Prime, 600/800 . 57 
Choice, 500/700 . 

Choice, 700/900 5 
Good, 700/800 ............... 58 

Commercial cows .............. 48 

NS ear 41% 

EEE wclaweducsumiiuk< senesced 47% 


STEER BEEF CUTS 
(Ceiling base prices, f.0.b. Chicago) 
Prime: 





PED co cctaescccsccces 62.4 
ET -Sisiee eds a0066. 400 51.9 
DT, santht thiwdet o00esoees 56.0 
Trimmed full loin .......... 91@95 
BEE aswectonesocce« 30.0 
eae 118.7 
DE. ctvawanpeds coccccecess 75.6 
Cross cut chuck . ss eee Se 
DOORS GREER 2c cccccccccss OA 
CE Pibienesbocidsecaee de 32.0 
ED, Sttihind ao» 0:4.0:006:4 43.0 
Dt AviNakib ss 6cadecaseseson ‘77@80 
ey plate TYTITITI TTT TTT TT 32.0 
i n6+6 petmbectsiecene 60.9 
Triangie ee ee oe 46.5 
EE ottonsdecenecuwads 51.0 
Choice: 
DE cccccwcce¥ceuretd 60.3 
Forequarter : 50.0 
DE tp kveceeweweteses-ee dale 56.0 
Trimmed full loin ........... 84 
Pe eae 30.0 
Pt. ba vececsesese 100.7 
DE Adsiaatensecsaeee . 70.4 
Cross cut chuck ............. 49.7 
SEE GUNG occcesdesccecs 54.0 
ED ‘nce s-o0 nse iene coe bi: 32.0 
eee 43.0 
ET Te ree 69.0 
at Pe sts kivacucsat ce 32.0 
DE cttréihivenevtisvwsan eis 58.0 
Triangle dite nen eee eeees 46.5 
EE GENE occ vedecessasscvoes 51.0 
Bull and cow tenderloins. 85.0 


BEEF PRODUCTS» 


DEE cbbedbedwescacccens oe 
3, selected 
Livers, regular 
Tripe, scalded 
Tripe, cooked 
Lips, scalded _ 
Lips, unscalded . 
Lungs 
Melts 
Udders 


*Ceiling base prices, f.0.b. Chicago. 


BEEF HAM SETS 


(Ceiling base prices, f.o.b. wee 
Knuckles 





PN 8.n0000506es vos masbe-c ve 62 
CSS... oe wnvsccascnsoensecess 62 
FANCY MEATS 
(1.c.1. prices) 
Beef tongues, corned ....44 @47 
Veal breads, under 6 oz... 81 
23 F aes 91 
et Oe. OD accccccse .-97 @98 
ee 32 @35 
BAUD TING oc cccccceccecs 68 
Ox tails, under % Ib. .... 25.8° 
See TE. BA. cccvwccesoss 25.8° 


*Ceiling base prices, f.0.b. Chicago. 
WHOLESALE SMOKED MEATS 
(1.¢.1. prices) 
Hams, skinned, 14/16 Ibs., 
wrapped ouséivogescue 
Hams, skinned, 14/16 Ibs., 
ready-to-eat, wrapped ..60 


@6l1 


@i\, 





Hams, skinned, 16/18 Ibs., 
wrapped ooe++--08 @5O% 
Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped ..59 @63 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
wrapped penetra sabes 48 @51% 
Bacon, fancy square cut, 
seedless, 12/14 Ibs., 
WEE dened Sh escbe se 46 @47™% 
Bacon, No. 1 sliced, 1-Ib., 
open-faced layers .......! 52 @57™% 
VEAL—SKIN OFF 
Carcass 
(Le.L. prices) 
Prime, 80/150 ....... --- -56% @58 
Choice, 50/80 ............ 55 57 
Choice, 80/150 ........... 55 57 
OGG, DED ccccccesccese 50 53 
ee aa 53 @56 
Commercial, all weights...48 @52 


. For permissible additions to ceil- 
ing base prices, see CPR 24. 





CARCASS LAMBS 
(Le.1. prices) 


Se, SD.  namnnwihs ada 56% @60 
Choice, 30/50 |........... 260 
Good, ‘all DED codecbad 56 @60 


CARCASS MUTTON 


(1.c.1. prices) 


Choice, 70/down .......+. 36 @37 
Good, 70/down .......... 36 @3 
U tility, WED cscnccoes 35% @36 


FRESH PORK AND 
PORK PRODUCTS 





(Le.l. prices) 
Hams, skinned, 10/16 Ibs.. 52% 
Pork loins, regular, 

BRPGEND. cc ced cceccvcece 48 @49 
Pork loins, boneless ...... 64 @65 
Shoulders, skinned, bone 

in, under 16 Ibs. 39 @39% 
Poem, GPO WB. cocccscce 
Picnics, 6/8 lbs. ...874% @37% 
Boston. butts, 4/8 lbs. ... 46% 
Tenderloins, fresh ........ 79 @8l 
WIGS BORGES oc cccccccccces 13% @13% 
EAUGES cocccccccocesecsecs 28% @30 
ED” Sachs 0000 te Onacned 18 18% 
Bars ...... ° 14 
Snouts, Bh UP acacevvwee 15% @15% 
Peet, fromt ..ccccccccccce 7%@ 8 

SAUSAGE MATERIALS— 

FRESH 
(Le.1L. prices) 
Pork trim., regular ..... 26 @27 
Pork trim., guar. 50% 

BU. 0cc0nvcsccacspesaes 27 @27% 
Pork trim., spec. 85% 

“ieee ees 
Pork trim., ex. 95% lean. 52 
Pork cheek meat, 

trimmed ...........+.- 44 
Bull meat, boneless 59° 
Bon’ls cow meat, 0.0 56° 
Beef trimmings ......... 47* 
Boneless chucks ........ 56° 
Beef head meat ........ 40.8° 
Beef cheek meat, trmd 40.8* 
Shank meat .........+..+ 56° 
Veal trimmings, boneless.61 @63 


; *Ceiling base prices, f.0.b. Chicago. 


SAUSAGE CASINGS 


(F.0.B. Chicago) 
(Le.1, prices quoted te manufacturers 
of sausage.) 
Beef casings: 
——— rounds, 1% to 


Be Bes nasdeesevscerd 80 @85 
Demeetic rounds, over 

1% in., 140 pack..... 1.06@1.20 
Export — wide, 

GUEP De GR, ccsccccvccs 1.65@1.70 
Export seunte: medium, 

BU OP BUD ccccscccccce 1.05 @1.15 


Export rounds, narrow, 
1 in, under 
No. 1 weasands, 
Se Se Te uwdaceecsie< 14 @15 
No. 1 weasands, 
22 in. up 


eorveveccces 8 
No. 2 weasands ..... ” 
— sewing, 1% @ 
Cd Cooroccersccvecs 1.35@1.65 
Middles, select, wide, 
DR, ocsetianss eve 1.50@1.70 
uintion select, extra, 
2% @2 Mh, cescseens 1.95@2.00 
Middles, select, extra, 
2% D seavesced 2.40@2.85 
= bungs, export, 

D ueebG on 6 Sdn s.6%0 o 32 @34 
Beet’ bungs, domestic. 26 
Dried or salted bladders, 

per piece: 
12-15 in. wide, flat ...20 @25 
10-12 in. wide, flat ...14 @17 
8-10 in. wide, fat ...5 @8 


Pork casings 
Extra narrow, 29 


is. GP Wc ccccocces 4.15@4.30 


Narrow, mediums, 

29@32 mm. ........0% 4.00@4.15 
Medium, 32@35 mm..... 3.10@3.40 
Spec. med., aoe 

BR. cccsvasecseoce 3s Oni 

Export bungs, 34 in. cut. 
Large prime bungs, 

34 in. cut. .. ---19 @21 
Medium prime bungs, 

Be MM aacasceccoss 12 @15 
Small prime bungs ..... 1 
Middles, per set, 

OS -GE We ctecsecectacd 55 @79 

DRY SAUSAGE 
(l.c.1. prices) 


Cervelat, ch. hog bungs...1.02@ 1.08 


DOE scopeacectieand 66 @73 
DET saaspesspeneuse ..82 @s86 
Holsteiner 6000 veces athe 86 
B. C. Salami ceccecess +98 QOH 
B. C. Salami, new con.....60 @63 
Genoa style salami, ch....98 @1.06 
Pepperoni ... ...--89 @91 
Mortadella, new “condition. 62 @68 
Italian style hams ....... 80 @s2 
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5001 West Sixty-Sixth Street, Chicago 38 
PAPERS FOR PACKERS FOR 45 YEARS 








Introducing: 


the NEW SIZE added 
to the ATCO Line... 








CAST ALUMINUM MEAT LOAF PAN 


4\/," x 4'/," - 24" long Approx. Capacity 18 lbs. 


ATCO, makers of Ham Boilers since 1908, now offers a 
choice of 74 different sizes in 8 standard shapes! Highest 
grade cast aluminum alloy. Long resilient yielding steel 
compression springs hold costly shrink to a minimum! Also 
available: Adjustable Sausage Gauges, 2” to 8” and 2” to 13”. 
Write for illustrated literature . . . and attractive prices! 


K. & M. FOUNDRY & MFRS. 


3116 West Lake Street e- Chicago 12, Illinois 
Telephone: SAcramento 2-3350 








COS SESS SSSSSSSHSHSHHSHSSHSHSSHSHSHSHSSHSSHSSHSHSHEHHSHSHSHHHHHHHHSSHHHHSEOHOHS 
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Does your sausage taste as flat 
° £8 OHO CSa 
as this? 










with our 


BOUILLON 
FRANKFURTER 


SEASONING 


Flatness may be ok for highways and pancakes but 
NOT for frankfurters! Flatness, caused by Ice, Ce- 
reals and Fats, kills frankfurter sales. But you can 
overcome flatness by adding FIRST SPICE BOUIL- 
LON FRANKFURTER SEASONING—you'll get the 
This flavorful blend of 
the finest spices PLUS bouillon, turns water content 
into a delicious full-flavored meat broth. We com- 
bine natural spices and modern processing to make 


Make it BURST with flavor: 


taste-surprisé of your life! 


this tangy bouillon frankfurter seasoning a favorite 
among top sausage makers. 
your frankfurter flavor 


Try it once, and watch 


and sales—improve! 


spices and cures, as well as TIETOLIN, the perfect 


& 

& 

® 

eo 

@ 

> 

e 

ie 

eo 

o 

We also make a complete line of quality seasonings, ° 
albumin binder. a 
2 

2 
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oe 
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FIRSTSPICE 


P (IveHg (¢ MILAN Y , Save 
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You HOLD EVERYTHING . . . color, flavor, shape 







when you SMOKE HAMS in famous 


4 ADLER STOCKINETTE ele 





For QUALITY smoked meat, economy in Hit ee 
in, packing, shipping, freezing, storing, 7h) 

specify Adler, makers of quality knit 

products for over 80 years. Widest range 

in widths and construction assures 

_ RIGHT stockinette for any cut, all sizes, 

for ham, beef, veal, pork, etc. Write for 
FREE catalog and price list to 


THE ADLER COMPANY, Dept. N 
* CINCINNATI 14, OHIO 





WORLD'S LARGEST| MANUFACTURER OF STOCKINETTE 











10 Good Reasons for Using CAINCO Albulac* 








@ Binds Low Protein Meats! @ Stabilizes Water and Fat! 
@ Solidifies Under Heat! @ Increases Yield! 
@ Helds Shrinkage to a Minimum! @ Improves Sausage Texture! 
@ improves Shelf Life! © Supplements Natura! Albumen! 
@ Minimizes Jelly Pockets! @ Controls Moisture! 
CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION- 


ALLY ADHESIVE ... SPRAY DRIED... PURE MILK PRODUCT! 


wminiva tanvsre CAINCO, INC. 


SEASONINGS AND SAUSAGE MANUFACTURERS SPECIALTIES 


222-224 WEST KINZIE STREET » CHICAGO 10, ILLINOIS 
Write or Phone for Trial Drum SUperior 7-3611 








*Powdered Milk Product 











ADELMANN 


" The wa y to The choice of discriminat- 
e QUICK e CLEAN ing packers all over the 


* ECONOMICAL world. 
) HOG DEHAIRING Available in Cast Alumi- 


aum and Stainless Steel. 
“Tay Vt at The most complete line 
Our Freak l offered. Ask for booklet 

write “The Modern Method.” 


Soe cece Oc Hsurruics MA | HAM BOILER CORPORATION 


Office and Factory, Port Chester, N. Y. 




















Chicago Office, 332 S$. Michigan Ave. 











OLD PLANTATION SEASONINGS 


For over A Quarter of a Century We Have Sold Blended 
Quality Sausage Seasonings Exclusively: Nothing Else. 




















Our Salesmen will call on request 


A. C. LEGG PACKING COMPANY, INC. 


BIRMINGHAM, ALABAMA 
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DOMESTIC SAUSAGE 





SEEDS AND HERBS 

















(Le.l prices) (Le.1 prices) piniee 
Pork sausage hog casings. 400 ee ow for —. 
Pork sausage, sheep cas. - -52%@ Caraway seed ...... * 
Pork sausage, bulk ....... 41% i? Cominos seed ...... 33@35 s@ao 
Frankfurters, sheep cas...55 @59 Mustard seed, fancy .26@28 
Frankfurters, skinless ...52 @53 Yellow American 
PE ed <ucbnsneUvcceet 48 50 Marjoram, - 
Bologna, artificial cas 46% @52 epee i seeccees 20@25 24@29% i 
Smoked liver, hog bungs. .48%4@49 Coriander ie iad | 
New Eng iiochs spect e “gt, Natural No. 1»:-20@27 zo@yo pecial Meat Packers Blen 
Minced lunch. spec. ch....54 @58% jj#Marjoram, French. 56 60@62 
Tongue and blood ........ 46 @49 Sage,  wepennes seein al 
Blood sausage ........... 41 @4o No. 1 os eeeeeees 95@1.15 1.05@1.25 | 
DD ceebeesestonesineca 36 @37 | 
Pere sausage, fresh ....58 @64 CURING MATERIALS | 
*olish sausage, smoked ..58 @ Owt. | 7 
Nitrate of soda, in 400-1b || For smoother, tastier, 
bbis., del., or fon. Chgo. $9.39 | 
Saltpeter, n. .. ° N.Y. | 
(Beste Ch SPICES Dbl. refined gran. .......... ry . - 
asis z°., . -» bags, bales) Small aA wy era eine i 
ee = 15:40 faster-selling sandwich spreads! 
ore Ground Pure rfd., gran. nitrate of soda 5.25 
Allspice, prime 34 38 Pure rfd., powdered nitrate of 
SUEEEEE cccccctes 35 39 Ds  searteveedsd ta . .unquoted 
Chili — seeees . | Salt, in min. car. ery: Ibs. 
POF ...nnee pT onl. r sacked, f.o.b. Chgo. 
Cloves, Zanzibar ... 59 65 ieee Per ton 
Ginger, Jam., unbl..65@72 75@78 Granulated .. . -$21.00 
Ginger, African .. 45 5 Medium ......... . 28.00 
adeee Rock, bulk, 40 ton car. 
Mace, fey. * Banda delivered Chicago .. - 11.60 
Bast Indies ..... F Sugar— 
EOE cinccs ae 1.55 Raw, 96 basis, f.o.b. 
mipetand. flour, fey. .. 32 New York .6.25@6.40 
MO. 2 nccsceccces ee 28 Refined standard cane " gran., | 
West India Nutmeg. .. 66 ED uh dainty anes os 0sae0 8.75 | 
Paprika, Spanish es 48@76 Refined standard beet 
Pepper Cayenne 6@62 gran., basis ....... 8.55 | 
ie 2 Te <eacgee ‘ 44 Packers’ ‘curing sugar, 20 ib 
Pepper, Packers ... 1.94 3.20 bags, f.o.b. Reserve, La., less 
Pepper, white..... 3.15@3.20 3.55 , N 8.15 
DE <cicsescse 1.94 2.02 Dextrose, per cwt. 
Black Lampong ... 1.94 2.02 in paper bags, Chicago 7.81 





PACIFIC COAST WHOLESALE MEAT PRICES 








Los Angeles San Francisco No. Portland 
FRESH BEEF (Carcass) June 28 July 3 June 29 
STEER: 
Choice: 
500-600 Ibs. $56.50 @ 59.00 ia 
600-700 Ibs. . 56.50 @ 59.00 $56.83@ 57.00 
Good: 
500-600 Ibs 54.50@4 57.00 14. 83 @ 55.00 
600-700 Ibs 54.50@ 57.00 54.838@ 55.00 
Commercial: 
350-600 Ibs 49.50@52.00 49.83 @ 50.00 
cow 
Commercial, all wts 48.00@ 52.00 49.83 @ 50.00 
Utility, all wts 44.504 44.90 44.83@ 45.00 
FRESH CALF: (Skin-Off) (Skin-On) (Skin-Oft ) 
Choice: 
200 Ibs. down 56.00@ 58.00 
ood : 
200 Ibs. down 55.00@ 57.00 
FRESH LAMB (Carcass): 
Prime: 
40-50 Ibs. 57.00 @ 62.00 57.00@58.00 
50-60 Ibs. 57.00@62.00 56.00@57.00 
Choice: 
40-50 Ibs 56.00 @ 61.00 oe eae 
50-60 Ibs 56.00@61.00 56.00@57.00 
Good, all wts. 55.00@ 60.00 56.00@58.00 
MUTTON (EWE): 
Choice, 70 Ibs. dn....... 36.00@40.00 33.00 @ 35.00 
Good, 70 Ibs. dn......... 36.00@ 40.00 30. 33.00 
FRESH PORK CARCASSES: (Packer Style) (Shipper Style) (Shipper 1 Style) | 
BPD ER, ccccccccesee _ openbsescss . +4 — © “sxexeaas 
120-160 Ibs. 34.00@ 36.00 35.00 @ 36.00 





FRESH PORK CUTS No. 1: 





LOINS: 
8-10 Ibs. 48.00@ 50.50 52.00 @ 56.00 i 
10-12 Ibs. . 48.00@50.50 50.00@ 52.00 
12-16 Ibs. 48.00@ 50.00 48.00@50.00 , 
PICNICS: Sandwich Spread Producers, here is a proven-perfect 
4-8 Ibs. 38.00 @ 40.00 


salad dressing especially prepared and blended to step up 
the sales appeal of your product. Packers throughout the 
country praise its many merits. Our special blend is ex 
pertly prepared according to an exclusive formula .. . ex- 
pressly for the Meat Packer. Write for full details. 


PORK CUTS No. 1: 
HAM, Skinned: 
12-16 Ibs. 4.00@ 59.50 
16-20 Ibs. 53.00@58.50 
BACOR, “Dry Cure’’ No. 1: 
6- 8 Ibs. ... : 
8-10 Ibs. 
10-12 Ibs. eae 
LARD. Refined: | 
Tierces 19.00@ 21.00 
nO Ib. 19.50@ 21.50 
1 lh 20.004 22.00 


(Smoked) (Smoked ) (Smoked) 


57.00 @ 60.00 
55.00@57.00 


52.00@ 54.00 
48.00 @52.00 





19.00@ 21.00 
21.00@ 22.00 


cartons and cans. . 
cartons 


MAX J. SALZMAN 
SAUSAGE CASING BROKER 


Tel. SAcramento 2-4800 
Cable NATSAL 








Wass Food Products Co. 


1042 W. Randolph St. © Chicago 7 Ill. 


Phone: Monroe 6-1234 
2618 W. Medison St. 


Chicego 12, ii. 
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CHICAGO PROVISION MARKETS 
From The National Provisioner Daily Market Service 
Mo RE _— CASH PRICES 
f F.0.B. CHICAGO OR PICNICS 
Fresh or F.F.A. 8. P. 
SALE CHICAGO BASIS 39 
AUSAGE OA THURSDAY, JULY 5, 1951 3640 


35n 
34 @35 34 @35n 


REGULAR HAMS 12-14 34 @35 34 @35n 


0 owned 












No. 2 
Fresh or F.F.A. ce Seo ae 
8-10 ........49%n 49% n 
10-12 esses AO¥n 49% BELLIES 
MEP ssccecen 4n 49%4n 
ON <5 ;0000 49%4n 49%{n Fresh or Frosen Cured 
a pee. 34%@35 36 @36%n 
8- ; : 35% @36 
BOILING HAMS Seer Tikit 
Fresh or F.F.A. a 2 2- 3 “@ 33% 34% @35n 
2 490 BRE 28%@29 30 @30% 
eveke a 45%4n 45%4n 16-18 ...../2/26%@27 28 @28%n 
f > Pe - 
420, ry Bee . 25 2644n 
GR. AMN. D. 8. 
ees ae BELLIES § BELLIES 
Fresh er F.F.A. Ss F Clear 
SS ee ..51% 51%n 23n 
12-14 ........51 @51% 51 @51%4n 22 
SEE aso wind 51 @51% 51 @51%n 21 
| ape 51 @51% 51 @51'4n 19 @ 19% 
17% 
FAT BACKS 
} 2's Cured 
pee @38% bisase 13n 
t 13n 
e] OTHER D. 8. MEATS . 
Fresh or Frozen Cured 13 
; Reg. plates .. 17n 17n 13% 
CLOSURES Clear plates.. 14n l4n 13% 
, Square Jowls.17%4@17% 17% @ 17% 13% 





Jowl Butts .. sien 15% anes 
on d LO 0 Pai 8.P. Jowls ... ‘ 15% @16 a—asked. n—nominal. 
> 











: LARD FUTURES PRICES CORN-HOG RATIO 
4 The corn-hog ratio for 
i : MONDAY, JULY 2, 1951 oF ’ 
i You too can goin thet ane July 14.80 16.12% 14.80 16.07% barrows and gilts at Chicago 
poundage per casing—with- Sept. 140s = a5.6 05 — og for the week ended June 30, 
—___ ct. ) 75 Ur to 
out changing the casing size. Nov. 13.67 14.20 was reported by the U. S. 
P | a. Department of Agriculture 
FASTIES close casings Mar. 14.0% 14.50b at 13.4. This ratio was not as 
nearer the top, eliminating yor a et favorable to producers as the 
nm interes a close ri., une Kk 4 2 
wasted space required by 29th: July 111, Sept. 395, Oct. 404, 13-5 ratio of the previous 





: . 5 Nov. 280, Dec. 265, Jan. 10, and Mar. week, but was at the same 
old fashioned string ties. 3 lots. level as the 13.4 ratio re- 
TUESDAY, JULY 3, 1951 ported for — oer week a 
July 15.80 16.20 15.72% 16.00b Jour age. ee oe Cae 
Sept. 14.90 15 14.87% 14.97%b based on No. 3 yellow corn 
Oct. 14.65 14:90 14.65  14.70a : . 
Nov. 14.05 14.30 14.02% 14.15b selling for $1.667 per bu. in 
Dee. 14.25 14.65 14.25 14.47%a the week ended June 30, 
a RA ccs. swan ee _ 
ee es oe $1.700 per bu. in the preced- 
Sales: 5,120,000 Ibs. ing week and $1.530 per bu. 
Open interest at close Mon., July i j 
2nd: July 108, Sept. 378, Oct. 394, 2 the corresponding week 
Nov. 282, Dec. 279, Jan. 11 and Mar. 1950. Barrows and gilts sold 
t lots. for $22.42, $22.90 and $20.49 
per cwt. in these three 
weeks, respectively. 









WEDNESDAY, JULY 4, 1951 
Holiday—Market Closed 





THURSDAY, JULY 5, 1951 PACKERS’ WHOLESALE 
July 15.95 16.10 16.10 LARD PRICES 
Sept. 14.92% 15.00 14.70 Refined lard, tierces, f.o.b. 
Oct. 14.70 14.70 14.25b WED wwheteckcctheseseted $19.75 
Nov. 14.05 14.05 13.65 13.75 Refined lard, 50-lb. c 
Dec. 14.45 14.45 13.97% 13.97% fob. Chicago ....-...-..... 19.75 
Jan. 14.40 14.40 14.00 14.00a Kettle rend., tierces, f.o.b. « 
Mar. .... tree see 14.158 TET épéuccsaccsss ‘ 20.75 

Sales: 7,440,000 Ibs. Leaf, kettle rend., tierce es, 

Open interest at close Tues., July SL. GENORED cccccceses --- 20.75 
8rd: July 100, Sept. 385, Oct. 399, Be TOD dc decccccvcssuss 25.25 
Nov. 285, Dec. 283, Jan. 11 and Mar. Neutral tierces, f.o.b. Chicago 23.25 
7 lots. Standard Shortening *N. & S.. 24.00 





a 1 Shortening 
. &8. 


FASTENERS INC FRIDAY, JULY 6, 1951 ee ne nnn neon dicts 
’ @ | July 16.12% 16.30 16.12% 16.30 *Delivered. 


Sept. 14.5214 14.77% 14.50 
Oct. 14. 12% 14.40 14.12% 


1140-1146 EAST JERSEY ST. ELIZABETH 4, N.J. | Nov. 13.70 13.62% 


Dec. 14.00 13.80 











WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 
Loose Leaf 

















The Griffith Laborat + em Tierces 
he rif fit aboratories ar. cose cove 
July 2..16.07%n 15.00n 14.500 
A. West Indies, Distrit Sales: About 3,500,000 Ibs. July 3.. 16.050" 15.00 14.50n 
; F ' ‘ tle. Wash Open interest at close, Thurs., July 4.. Holiday 
A. Pemberton & Co. (Toronto rkenwald, Inc. (Seattle, Was July 5th: July 98, Sept. 387, Oct. July 5.. 16.10n 15.00a 14.50n 
i t ter Northwest tr t 404, Nov. 301, Dec. 295, Jan. 14 and July 6.. 16.30n 15.00 14.50n 
Mar. 7 lots. pee 
a—asked. b—bid. a—asked. b—bid. n—nominal. 


Page 42 The National Provisioner—July 7, 1951 



























THE PRODUCT-ITS GO 
TO HAVE SHELF APPE 





OR fifty years, Heekin artists, lithographers and package designers 

have excelled in colorful metal packaging creations...each one 

an individual achievement in finer, lasting reproduction. Your prod- 
uct will look better... sell better...in 
a Heekin Lithographed Can. Let Hee- 


kin serve your metal packaging needs. 





HEEKIN CANS 


THE HEEKIN CAN CO., CINCINNATI 2, OHIO 
PLANTS AT CINCINNATI AND MORWOOD, OMI0; CHESTNUT HILL, TEMMESSEE AND SPRINGDALE ARKANSAS 





FAST! ss ECONOMICAL! LY, ss we meters ny 
= | Ge TO COOK MEAT PRODUCTS 


Produce more cooked meat prod- 
ucts in less time at lower cost with 
Hamilton Stainless Steel Steam- 
Jacketed Tubs. Here, a new econ- 
omy in construction has been ap- 
plied by Hamilton to bring you 
dependable, efficient cooking 
equipment at the lowest possible 
cost! Write today for full details. 
Available in sizes to meet your 
requirements. 

















Diagram shows inner construction. a 
Note necessary reinforcing bars 
that permit use of lighter weight L. L T 7 


material for inner and outer shell 
yet allow working steam pres- 
sures up to 15 PSI. Initial cost is 
low. Built to ASME specifications. 


HAMILTON copper s tease works, ine 


Hamilton 7, Ohio 
Since 1876 
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CHASE 
Products 
Protect 











NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 


FRESH PORK CUTS 
(Le.1. prices) 

















Western 
(Ceiling base prices) Hams, skinned, 14/down.. 52%, 
ae Picnics, 4/8 Ibs. ........ 39%4n 
July 3, 1951 Bellies, sq. cut, seedless, 
ou r Per Ib. yeas ae 7 
| City Pork loins, 12/down ..... 49 @50 
| Prime, 800 Ibs./down ... coe ae Boston butts, 4/8 lbs. ... 47% 
Choice, 800 Ibs./down ......... 56.7 Spareribs, 3/down ....... 32 @30% 
ed Se 54.7 Pork trim., reguiar ..... 27 @238 
Cow, commercial ....... icees Se Pork trim., spec. 85%....51 @52 
a ree aces Se City 
Hams, skinned, 14/down.50 @55 
Pork loins, 12/down ..... 46 @52 
BEEF CUTS Boston butts, 4/8 Ibs....44 @48 
(Ceiling base prices) Spareribs, 3/down ...... 438 @45 
Prime: 
Hindquarter cavevenesnnce Ae VEAL—SKIN OFF 
Forequarter .. . pecercsee Se 
| Round ......... eae ae 
| Trimmed full loin ............ 96.7 estern 
| SEE, ha wussiine Cond ace wes » ae Prime carcass ee 
| OE RS er re 120.4 Choice carcass ......... ... 59@62 
| Sirloin PEARS IT: f 77.3 Geek GASGRES .iccccccccre ... 5T@OO 
| Giese emt chek 2... cc cccscce Me Commercial carcass DH@5T 
Regular chuck snl ate ae on aes 
Foreshank ...... 7, ce Mane 
‘ 
4 > ge eee gma | DRESSED HOGS 
_ SN ahead aieeaenoapier i - 7 (Le. prices) 
: } whort plate ........-. 33.7 Hogs, gd. & ch.. hd. on, If. fat in 
: Back “ 62.6 100 to 136 Ibs. ........34 @35% 
is Triangle 137 to 153 Ibs. @35% 
} , a | Arm chuck 154 to 171 Ibs. @35% 
4 is ——_ | Whtinee: 172 to 188 lbs. @35% 
: } : 
ry Hindquarters .0 
_ Cuase BARRELCOVERS l=" { BUTCHERS" Far 
7 Round . wee a | : 
PH Trimmed full loin 7 (Le.1. prices) 
| ° Flank ree 7 Shep Bat. 2.00: Leis seals 3% 
fy Coverlin—TOPMILL Burlap laminated with special | Short loin s nad oe oa poo Ee 
4 adhesive to crinkled kraft paper. CD 99—laminated a tess 2 Ses Gees .2ccl. s,s... OM 
3) crinkled kraft. Cut to size you need. Easy to apply. Regular chuck 7 
4 Sharp color printing to meet your requirements. Send | ee . 3.7 
ske f 
nf for samples—use coupon below. =. 7 SOUTHERN KILL 
i Short plate tj 
' el a May 1951 slaughter in Ala- 
| Arm chuck 27  bama, Florida and Georgia 
' CRINKLED PAPER under federal, state and mu- 
t MEAT COVER FANCY MEATS nicipal inspection was re- 
q h) | (Lc.1. prices) ported as follows: 
31 Make ideal protective bey be pny nenoeieg iti . 2 May 1951 May 1950 
4 covering for meat and | poz OB UD eeeceeeeeeseees 1.25 Cattle ceceees 38,100 49,300 
% * | ee neys . coew : 16%* Calves 14,400 19,400 
meat products. Sturdy; | Beef livers, selected ....... 623%° Hogs 163,000 150,000 
take abuse; flexible and | Beef livers, selected, kosher. 82%* Sheep ... 100 200 


e Oxtails, over % Ib. ...... - 27%* 
easy to apply. Sizes to — ™ 


meet your needs. Send 
for samples, use cou- 
pon below. 


*Ceiling base prices. 


LAMBS 


(1.¢.1. prices) 


CANADIAN STOCKS 


Canadian storage stocks on 








City June 1 are shown in the fol- 
ALSO AVAILABLE — blood-re- yeeee ate coevee OS lowing table: 
* : . D ss0eeséwae . «oF Gal 
— <= Crinkled Reg vices mail Hindsaddles, prime & ch..68 @75 June1* Mayit June 1 
prigevel, ba , boxes, and drums. this coupon Western Beef 7 auto cashes ¢ i 
end for samples. ee 7, 788,¢ 9,016, 5,570, 
f ° TOBAY sane RE aaaserans * } > Veal —2'852,000 1,635,000 3,089,000 
ee os Good, all ee ot a ae @63 > Ey yaaa 25,145,000 33,596,000 
_ — Lamb 834,000 1,307,000 999,000 
CHASE BAG COMPANY For permissible additions to ceiling : 
309 West Jackson Boulevard base prices, see CPR 24. *Preliminary. +Revised. 


Chicago 6, Illinois ee Reh 
Gentlemen: Please send me more information about 





POWERFUL HYDRAULIC 








weeenees obec ebenedsénes vitiate oeccesesoseccecconcesoes Slices up to 10,000 Ibs. per 
Have Salesman Call..... cemdik de psdadtecciacss Lanbalad FROZEN aaun, Cust end ementity. 
Name..... eubeorbasees 6.006006066000066000600K00000600000 The Hydraulic Slic- 


er steps up pro- 
duction, yet costs 
little to operate. 
Simple, rugged 


construction. Pow- 
erful hydraulic ac- 
tion. Pays for it- 
self in short time. 


GENERAL MACHINERY CORPORATION 


P.O. Box 285 Sheboygan, Wis. 


Bee cecsevceccccocececcceecscecccecsedMessccoecocces 


CHASE BAG Co. 


General Sales Office: 309 W. Jackson Bivd., Chicago 6, Illinois 


2 MODELS 


Branches Located Coast to Coast 
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FRAY BENTOS BRAND 


BRISKET BEEF 


in 4 Ib. sterile tins 


it's all beef! 


@ Eliminates cooking shrinkage and trimming loss. 
@ A perfect slicing item. 
@ Fast-seller for sandwiches and cold-cuts. 


@ A product of unlimited sales possibilities. 


WRITE OR WIRE FOR PRICES 
REGULAR DELIVERIES from our warehouses in 
NEW YORK — CHICAGO — PITTSBURGH — DETROIT 


ARTHUR L. PEIRSON, INC. 
| tO? Caryette St. 





























Aitlittle of “Soda 
(s U8.P 


SOLVAY SALES DIVISION 


40 Rector Street, New York 6,N.Y 
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get handling costs 
by the heels 


... and lower them 


Manhandling animals through your processing 
floors is doing business the slow, high-cost way. 
But when you give your operation the speed 
of R & M cranes and hoists—specially engi- 
neered for meat packers—you really get costs 
by the heels—save time and money all along 
the line. 

From knocking pens to out-bound loading 
docks, R & M hoists speed processing, cut man- 
ual labor, increase production per man, add to 
your profits. R & M hoists are clean, and easy 
to keep clean, rugged, trouble-free. R & M 
equipment can be installed readily by your own 
maintenance men. 

Call in your nearby R & M representative 
right away and have him make an on-the-spot 
study of your specific handling requirements. 
This service puts you under no obligation, and 
the recommended equipment may pay for itself 
more quickly than you think. Write for bulletin 

No. N7IP. 


TA E §5. 2 Wi Ts 


ROBBINS /& MYERS 


HOIST AND CRANE DIVISION, SPRINGFIELD 99, OHIO 
MOTORS HOISTS CRANES FANS MOYNO PUMPS FOUNDED 1878 
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TALLOWS AND GREASES 


Thursday, July 5, 1951 











This was another week of declining 
values in the tallow and grease market. 
with improved slaughter and no 
improvement in the demand, tallows 
were inclined to present more of an 
easy tone than greases, as grease had 
worked lower earlier and the compara- 
tive values were out of proper relation- 
ship. 

On Thursday, some selling pressure 
was indicated, due to heavy inventories 
but the market was without bids and 
prices again were marked down on a 
nominal basis. 

Thursday, quotations f.o.b. . produc- 
ers’ plant, were reported to be as fol- 
lows: 

TALLOWS: Edible tallow, 13@ 
13%c; fancy, 10% @11c; choice, 10% @ 
10%c; prime, 10%@10%c;_ special, 
84% @9c; No. 1, 7% @8c; No. 3, 7c; No. 
2, 6% @6%; all nominal. 

GREASES: Choice white grease, 
9%@9'%c; A-white, 8%e; B-white, 
T¥%c; yellow, 7c; house, 6%c; brown, 
6@6%c; all nominal. 


Cuban Lard Imports 
Heavy ‘in Early 1951 

The unusually large purchases of 
lard from the U.S. during the first two 
months of this year have alarmed Cu- 
ban importers, according to a report by 
the Office of Foreign Agricultural Rela- 
tions. Following the price declines of 
lard in March, some importers and re- 
tailers have decided to move their 
stocks at lower prices while others 
made as little change as possible, hop- 
ing for a price reversal. Imports of lard 
and rendered pork fat during the first 
quarter of 1951 amounted to 40,000,000 
lbs. compared with 25,000,000 lbs. dur- 
ing the previous three-month period. 
Consumption of and unrendered pork 
fat in the first three months of 1951 


amounted to 11,000,000 lbs. per month. 
The import requirements of lard dur- 
ing the second quarter should reach 
23,000,000 Ibs. in order to maintain an 
adequate supply and meet domestic de- 
mand. Inedible tallow and grease pro- 
duction fell to 3,200,000 Ibs. in the first 
quarter of this year compared with the 
3,500,000 Ibs. produced in the preceding 
quarter. 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, July 5, 1951) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia..... *$6.75@7.00n 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
0 RE ee errr rs *$7.25@7.50n 
PES So er *7.00@7.25n 
3.50 


Carlots. 
per ton 
50% meat and bone scraps, pees. isi $105.00 
50% meat and bone scraps, bulk....... 105.00 
55% meat scraps, bulk ............+-. 115.00 
60% digester tankage, bulk ...... 100.00 @ 105.00 
60% digester tankage, bagged ........ 110.00 
80% blood meal, bagged .............. 160.00 
60% standard steamed bone meal, 

BENE cccccccceciccesocccccescce 77.50 

Fertilizer Materials 

High grade tankage, ground, per unit 
ee rrr $7.50 
Hoof meal, per unit ammonia............... 7.50 

Dry Rendered Tankage 
Per unit 
Protein 
BD cccicccecccccnvvccpees<sccce seen 
PEED cnctovecees 04a teaweed ane *1.65@1.75n 
Gelatine and Glue Stocks 

Per cwt. 


Calf trimmings (limed) ............. $2.50 
Hide trimmings (green, salted) ...... 1.75@ 2.00 
Cattle jaws, skulls and knuckles, 





Pie  n0006-0006000006 4bennenes4ed 1@ 65.00 
Pig skin scraps and trimmings, per Ib. 9@9% 
Animal Hair 
Winter coil dried, per ton......... $115.00@120.00 
Summer coil dried, per ton........ *95.00@ 100.00 
Oattle switches, per piece........ 6@6% 
Winter processed, gray, Ib. ...... 138% @14% 
Summer processed, gray, lb........ 9@10 

n—nominal. 
*Quoted delivered basis. 





Kunty Kate. 
METAL 


Designed especially 
; “1 
cessing equipment. Wi 


pro 
al or P 


hands or injure met 
Metal Sponge 
to keep clean. 


SILVER and B 


easy 


NICKEL, 


KURLY KAT 


2215 3 MICHICAN AVE 


Page 46 


for cleanin 
| not rust or splinter, cu 


lated surfaces. 
s are fast working, 
Made in § 
RONZE. 





g all types of mec! 
tthe 


Kurly Kate 


asy to use, and 


e 
TAINLESS STEEL, 


—e CORPORATION 


CHICAGO 16 Itt 





VEGETABLE OILS 


Tuesday, July 3, 1951 











Trends in crude vegetable oil mar- 
kets were mixed this week and trading 
was light during the first two business 
days. Soybean oil and cottonseed oil 
showed a bit more strength than they 
did last week but some of the other 
oils were quoted a little lower. 

On Monday spot soybean oi! traded 
at 15c and buyers later bid 15%c 
against offerings at 15%c. A little dis- 
tress crude, first half of July, sold dur- 
ing the day at 14%c, but this was not 
indicative of the market condition. 
August was traded at 14%c and bids at 
this figure were reported at the close. 
September was quoted at 14%c after 
having sold at 14c. While peanut oil 
was quoted 17@17%c nominal, there 
was an unconfirmed report of a trade 
at 17%c. Corn oil, tagged by some as 
distress product, sold at 14%c and was 
offered %c higher. Coconut oil, Pacific 
Coast, was quoted at 13c nominal. 

Most of Tuesday’s soybean oil trad- 
ing was concentrated on August ship- 
ment which sold early at 14%c. The 
best interest later, following a down- 
turn in futures, was 144%c. There were 
scattered trades in nearby and July 
shipment oil at 15%c, Decatur basis, 
and 15c f.o.b. Iowa points. Straight 
September sold at 14%@14%c. There 
was some buying of new crop oil for 
October-December shipment at 13%c. 

The cottonseed, corn and peanut oil 
markets were inactive and quotations 





EASTERN BY-PRODUCTS MARKET 
New York, July 5, 1951. 
Dried blood was quoted Thursday at 
$7 per unit of ammonia. Low test wet 
rendered tankage moved at $6.50 per 
unit of ammonia, and high test tankage 
sold at $6.50. Dry rendered tankage 
sold at $1.60 per protein unit. 
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New Unit 








Speeds 
Smokehouse Cleaning 


HIS OAKITE HOT-SPRAY UNIT cleans up 
to 18,000 square feet of surface in % hour of 
spraying. Armed with this unit, one man cleans | 
smokehouse walls faster than four men with scrapers. | 











This sanitation plant-on-wheels is tops for cleaning 
belly boxes, cooking vats, steam coils, tables, con- 
veyors, hand trucks, refrigerator trucks. 


FREE FOLDER gives details. Write Oakite Products, Inc., 
20A Thames St., New York 6, N. Y. 


_qanize INDUSTRIAL Cleay, 
4 








in name... 


high grade in fact! 
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WITH MATERIALS 
HOGGED BY 


WILLIAMS’ “’S TYPE” HOG 


Crushes carcasses, entrails, green bones and glue 
stock and shreds them into such condition that 
they may be drained without excessive heat. 
Preparation of dry rendering materials in this 
manner is much superior to any preparation 
process which delivers the material in solid 
chunks to the cooker. Williams’ “S TYPE” Hog 
handles largest bones in carcass and reduces to 
8 mesh in one operation. Also widely used for 
‘dry bones. 


Frame is heavy-duty grey iron. Metal trap and 
special construction features to minimize upkeep 
costs! Available in direct motor or V-belt drive. 


CHECK THESE FEATURES... 
Y NO KNIVES | 





TG SHARPEN 


¥ ADJUSTMENTS TO 
OVERCOME WEAR 


Y LARGER FEED OPENING 


Y HINGED COVER — 
INSTANT ACCESSIBILITY 


Y EASY TO CLEAN 











Vibrating screens; crushers for bones, 
carcasses, and entrails; complete pack- 
aged by-product grinding plants. 








WILLIAMS PATENT CRUSHER AND PULVERIZER CO. 
2708 N. 9TH ST. ST. LOUIS 6, MO. 


wc4e-68 


r 


. - * i 
SC RUSHERS pee 


SHREDDERS 3 
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were on a nominal basis. A little new 
crop cotton oil was offered at high 
freight points at 15%c for July and 
15¢ for August. 

COTTONSEED OIL: The market 
closed a little higher than a week ear- 
lier with Valley quoted at 15%c; South- 
east, 15%c nominal and Texas, 15%c 
nominal. Cottonseed oil futures market 
quotations at New York were: 


MONDAY, JULY 2, 1951 





Pr. 

Open High Low Close Close 
July .. "17.50 = 18.15 17.70 *18.15 *17.80 
Sept. owes Be 17.05 16.32 16.98 16.60 
TEES cacccas + 50 16.10 15.50 16.07 15.65 
Seer > 5.43 16.08 15.43 15.97 15.58 
er “15 530 16.00 15.85 *15.84 *15.45 
Mar. .......915.40 15.98 15.45 *15.94 15.63 
RF 15.98 15.68 15.90 15.63 
July ('52)..%15.22 caan eoee 915.75 15.55 
Sept. ('52)..*14.00 sine eoes %15.00 °14.12 


Sales: 564 lots. 


TUESDAY, JULY 3, 1951 





O. coscecs 18.55 18.15 *18.30 *18.15 
Me sccocst 17.05 17.11 16.80 16.80 16.98 
Dn n0dsade 16.05 16.18 15.85 15.91 16.07 
Pr ssanee es 16.00 16.07 15.78 15.86 15.97 
| See *15.90 *15.70 *15.84 
ey dsaKea 15.99 15.99 15.87 15.87 *15.94 
eae *15.90 15.92 15.76 *15.72 15.90 
July ('52)..*15.78 «+» 915.66 °15.75 
Sept. (°52)..*15.00 *14.50 *15.00 

Sales: 459 lots. 

WEDNESDAY, JULY 4 
-Holiday—Market closed. 
THURSDAY, JULY 5 

a” weseeet *18.25 18.25 17.90 #17. 88 *18.30 
hs. cocece MEE 16.75 16.45 
i <6eeseve *15.80 15.82 15.61 
Ss: atte bauen 15.72 15.75 15.56 
Jan. .*15.40 * 
ns <sx-pe'ee *15.65 15.75 15.60 
Me ssetese *15.59 15.62 15.62 
July ('52)..*15.50 pad Xs 
Sept. ('52)..*14.25 

Sales: 322 lots 

*Bid. 


SOYBEAN OIL: After a limited re- 


covery this week, values ebbed a little 
and at midweek spot oil was quoted at 
15%c, Decatur. 

CORN OIL: The market was inactive 
but weaker and was quoted on Tuesday 
at 14%c. 

PEANUT OIL: While not much busi- 
ness was reported the market was 
fairly steady with the Tuesday quota- 
tion 14%c¢ nominal. 

COCONUT OIL: The nominal quota- 
tion on Tuesday was 12%c, Pacific 
Coast. 


PROCESSED OILS TAXES 


Taxes collected on coconut and other 
processed vegetable oils during May, 
1951, totaled $2,423,995.60, compared 
with $1,315,798.77 collected in 1950. 


VEGETABLE OILS 


Tuesday, July 3, 1951 


Crude cottonseed oil, carloads, f.0.b. millsx 
Valley . 


abd baént eee oe 15% 
Southeast ....... 1544n 
MED. wimeikses e's red . -. 15%n 

Corn oil in tanks, f.o.b. mills 144n 

Soybean oil, Decatur ....... 15% 

Peanut oil, f.o.b. Southern Mills 17%n 

Coconut oil, Pacifie Coast 12%n 

Cottonseed foot 
Midwest and “Ww est Coast .. -. 2@2%n 
East ... 2@Qeqn 
a—asked. n—nominal. 

Tuesday, July 3, 1951 

White domestic ae a ee ; 31 

White animal fat ... taewewas'e p 31 

Milk churned pastry ............ «eee 2890 

Water churned pastry ‘ 28@30 





Making Warm Friendships on Hot Jobs 
















iia Arco POMP 


7, Developed especially for the effi- 
cient handling of high temper- 
ature and highly volatile liq- 


a10% 
urora 


uids. Delivers outstanding 
performance. Un- 
beatable on high 
head, small 
capacity 
duties. 
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WE 
STOCK 
STAINLESS 
STEEL 

APCO PUMPS 


For the convenience 
of our engineer 
friends we carry 
for immediate ship- 
~ or Ky oe 


of A = 
STAINLESS Sere.” 





| PUMP COMPANY 
82 Loucks Street, AURORA, ILLINOIS 


CONDENSED CATALOG ‘'M"' 





French West Africa 
Peanut Crop Declines 


French West Africa’s 1950-51 peanut 
crop is now placed at about 1,224,800,- 
000 lbs. compared with the previous 
season’s 1,444,800,000-lb. production. 
According to a report by the Office of 
Foreign Agricultural Relations, lower 
output was due to abnormally heavy 
rains in the Senegal territory and also 
that some of the seed distributed for 
planting was eaten instead. French 
West Africa exported 441,648,000 Ibs. 
of unshelled peanuts, 126,986,000 Ibs. of 
crude and 30,522,000 lbs. of refined pea- 
nut oil in 1950. France and the French 
Union countries received the bulk of 
these shipments. 


Record Oleo Output 
Predicted for 1951 


Oleomargarine production is expected 
to exceed 1,000,000,000 lbs. during 1951, 
according to Robert G. Spears, presi- 
dent of the National Association of 
Margarine Manufacturers. This year’s 
oleo output is forecast to be-10 per cent 
more than the 936,823,496 lbs. manu- 
factured in 1950 and nearly three times 
greater than the 1935-39 average. Only 
nine states still prohibit the sale of 
colored margarine, but 23 still impose 
special margarine taxes. 


Full coverage of all important events 
in the meat packing field are available 
the year ’round in the PROVISIONER. 





For 
Every 
Purpose 


are available in 
many types and 
sizes—all noted for 
their streamline co- 
ordination between 
impellers and 
shells. | 











Hydraulic Presses 


For Lard, Tallow, 
Tankage and Leather 


PRESS CLOTH - FILTER CLOTH 
in Cotton and Synthetic Fabrics 


PRESS RACKS 


COMPLETE STOCK OF HYDRAULIC 


THOMAS-ALBRIGHT CO. 


GOSHEN 


* 


* 


* 


PRESS SUPPLIES 


+ 


INDIANA 
Established 1880 
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More trading this week in packer hides 
—Some sales included July production 
—Increased cattle receipts, indifferent 
demand for leather and carry-over of 
hides in outside markets are factors 
pointing to increased allocations. 


CHICAGO 

PACKER HIDES: During the last 
few weeks, there has been almost a 
complete change in the outlook for hide 
markets. In the first and second weeks 
of June, all signs pointed toward a 
very serious scarcity of hides. Now the 
picture is almost completely reversed 
and already there is talk of a lower 
market. 

A combination of factors have led to 
this change, but the basic reason is the 
poor demand for nearly all types of 
leather. June is normally a slow time 
for leather and July is generally vaca- 
tion time. But this past June was about 
the slowest in recent years, and many 
companies are taking three weeks for 
vacation this year rather than the 
usual two. On the supply side, low allo- 
cations have resulted in a build-up of 
hide inventories, particularly in outside 
markets, and of more importance is the 
recent higher trend in cattle receipts. 
The increase in receipts has been so 
sizable that some are talking of allo- 
cations on 90 to 100 per cent basis. An 
increase of this size, in the face of poor 
leather business, could very well result 
in trading at below ceiling prices. 

It was apparent that packers ‘were 
cognizant of this possibility when they 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 
Week ended 


. Previous Cor. week 
July 5, 1951 Week 1950 
Nat. strs 33. @36%%* 33) @36%* 24% @261 
Hvy. Texas pe: ow Owe 
strs. . ‘ 30° 30* 20% 
Hvy. butt, _— 
brand’d strs 30° 30* 214 
Hyvy. Col. strs 2914* 294° 21° 
Ex. light Tex 
strs ; 37° 37* 271 
Brand'd cows 33° 33° 25 @251,. 
Hy. nat. cows 34° 34° 26 @26% 
Lt. nat. cows.36 @37* 36 @37* 26 @27% 
Nat. bulls e 24° 24° 16 @16%Q 
Brand'd bulls 23° 23° 15 @15% 
Calfskins, Nor 
15/under “6 = @70n 70 @s0 621% @66 
Kips, Nor Z 
nat. 15/25 60n 60° 50 
Kips, Nor 
branded 57in 57ty* 47% 
SMALL PACKER HIDES 
STEERS AND COWS 
70 Ibs. and over, .281%4* 28%* 
35-30 Ibs. ........87%* 374° 
Bulls 58/over ....23* 23° 
Subtract 4c from base prices for every 1 Ib 
increase in weight over 35 Ibs. All prices f.0.b 
point of shipment, flat for No. 1's and No. 2's 


SMALL PACKER SKINS 
Calfskins under 
< . 


ec 50 @ 60n 72° 
RE, De oo essasee nie 51* 
Slunks, regular . -2.00@2.50n 2.50n 
Slunks, hairless ..... 90" 90" 


SHEEPSKINS, ETC. 
I’kr. shearlings. 
No. 1 


a ..--4.00@4.50 5.00@5.25 3.000@ 3.10 
Dry Pelts .. 50n 50@ 52 3@ 36 
Horsehides, 

untrmd. 16.00n 16.00n 11.00@12.00 


n-—nominal 


*Ceiling price under Regulation 
2. Revision 1 
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WANTE 


You can depend on. WEILLER for honest, fair repre- 
sentation. Our experience and judgment is your in- 
surance of the best service whether buying or selling. 
We are as near as your telephone. Let us hear from 


re-entered the market on Tuesday after 
they had seemingly concluded their 
trading for the month. Their selling 
was said to be in part open pack and 
into July; which could mean that they 
want their inventories to be just as low 
as possible for the next allocation 
period. 

SMALL PACKER AND WEST 
COAST: The light allocation for July, 
in addition to the fact that some tan- 
ners did not use their entire allocation, 
resulted in a surplus of hides in all 
outside markets. This surplus included 
all but the very light averages, with 
the largest percentage in averages 
above 60 lbs. It ranged downward to 
43@44 lb. average, with few cars of 
these offered, but unsold. From this 
average up, offerings were more plen- 
tiful as the weight increased. 

As mentioned in packer hides, the 
carry-over in the outside markets, in 
addition to an increase in cattle re- 
ceipts and a decrease in demand, gave 
indications of a turnabout in the gen- 
eral hide market picture. It is possible 
that instead of a continuation of the 
tight situation of recent months, offer- 
ings would be in excess of demand, and 
the market could conceivably work 
lower. With calf and kip so very 
weak, light cows could ease off a little. 
Branded hides and certain other heavy 


Your Offerings 
NOW... 


Call Collect 


hides also show signs of weakness. 
Native cows continue to be scarce and 
their position, for the near future any- 
way, should be relatively firm. An in- 
crease in government buying or a 
change in the international situation 
could change this completely, but at 
the moment the outlook for the next 
several months is one of weakness in 
the market. 

SHEEPSKINS: The decline in the 
price of shearlings which has been 
more or less moderate during recent 
weeks, took a more precipitous course 
this week and some prices were as much 
as $1 lower. Although commodities in 
general are weak, there still seems to 
be a basic shortage of wool, and in a 
certain sense it is difficult to explain 
this full decline. It is also difficult to 
appraise just how much influence gov- 
ernment talk with regard to synthetic 
wool plants has had on the over-all 
picture. 

Trading was limited because sellers 
were reluctant, in many instances, to 
move product at the new levels. In the 
trading, No. 1 shearlings sold first at 
$4.50 and later at $4. A few No. 2’s 
sold at $3 and No. 3’s sold at $2.10. 
Clips were inactive, but on nominal 
basis were valued at about $6. 

CALFSKINS AND KIPSKINS: Prices 
for all types of skins took a drastically 
lower trend during the past week. Re- 
cent sharp declines and lack of interest 
in calf leather resulted in skins moving 
at much lower prices on outside mar- 
kets. At noon Thursday, the big ques- 


STate 2-5868 
TELETYPE CG-634 


Direct Western Union 
Wire (WUX) 





you. 


Send for FREE weekly ¢ of ‘'The Friendly Digest’’ and 
the trade. 


keep posted on trends in 


BROKERS — HIDES « SKINS e« PELTS 


308 W. Washington Street ¢ 








Chicago 64, Illinois 





Give your Meat Loaves and $ ge Speciciti 
| real sales-winning taste a by si adding 
GOLDSMITH'S DICED SWEET PICKLES to your 


r 
e appeal with Diced Sour and 
- Sweet and Sour Chunks . . 
Peppers. 


sales-getter ac- 
| tually enhances the appearance of your meat 
products. 


Dill 
. Diced Red and 


Ay NG 4 


WEILLER 
& CO. 








use GOLDSMITH’S 


DICED SWEET PICKLE 


in your Loaves and Specialties 


. 
Write today! 


Goldsmith 


PICKLE COMPANY 





4941 S. RACINE AVENUE 
CHICAGO 9, ILLINOIS 
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tion was how much effect these lower 
prices would have on the packer mar- 
ket. 

In New York, light skins sold 20@25c 
and heavy skins 10@15c below ceilings 
late last week. In Chicago, Tuesday, 
about 10,000 collector skins sold 40c for 
the lights and 50c for the heavies; 40c 
and 30c below packer ceilings, respec- 
tively. There was talk that packer 
skins might move late Thursday or Fri- 
day at prices about 10c higher than 
these . . . i.e., at 50c for the lights and 
60c for the heavies. 


HOG WEIGHTS AND COST 


Average weights and costs of hogs at 
seven markets during June, 1951, with 
comparisons were reported by the U.S. 
Department of Agriculture in the fol- 
lowing table: 


BARROWS 
AND GILTS sOWS 

June June June June 
1951 1950 1951 1950 
OUECRRO ociccccs $21.12 $19.68 $19.31 $16.35 
Kansas City .... 21.60 19.66 18.67 15.71 
Omaha ....... . 21.44 19.46 19.09 16.40 

St. Louis Nat'l 
Stock Yards .. 22.20 20.12 18.94 16.16 
St. Joseph -- 21.60 19.64 19.09 15.96 
Me EE eoceccee 21.60 19.11 19.47 16.39 
Sioux City ...... 21.41 19.39 19.16 16.44 

Average Weight in Pounds 

GERORO cc ccccces 238 242 298 399 
Kansas City ..... 230 227 406 405 
EE de vecgeese 243 239 379 374 

St. Louis Nat'l 
Stock Yards ... 214 209 391 400 
i. Joseph ....... 226 225 392 387 
.” Fares 245 250 366 364 
Ses GE ccccees 245 241 367 366 





























FRIDAY'S CLOSINGS 


Provisions 


The live hog top at Chicago was 
$23.40; the average, $21.25. Provision 
prices were quoted as follows: Under 
12 pork loins, 47@48; 10/14 green 
skinned hams, 50%@51%; Boston 
butts, 45%; 16/down pork shoulders, 
38@38%; 3/down spareribs, 374% @38; 
8/12 fat backs, 13; regular pork trim- 
mings, 25@26; 18/20 DS bellies, 23 
nominal; 4/6 green picnics, 39; 8/up 
green picnics, 34@34%. 

P.S. loose lard was quoted at 16.30 
nominal and P.S. lard in tierces at 
15.00. 


Cottonseed Oil 


The closing cottonseed oil quotations 
at New York were: July 17.50 bid, 
17.65 asked; Sept. 16.40-44; Oct. 15.49- 
48; Dec. 15.48-46; Jan. 15.35 bid, 15.50 
asked; Mar. 15.46; May 15.37 bid, 15.45 
asked. Sales totaled 396 lots. 





CHICAGO PROV. SHIPMENTS 


Week Previous Cor. Week 
June 30 Week 1950 
Cured meats, 
pounds ....... 17,167,000 14,158,000 20,857,000 
Fresh meats, 
pounds .......22,047,000 13,511,000 33,069,000 
Lard, pounds ... 5,883,000 4,320,000 3,814,000 


CO RP OR 2 ee OM 


Chicago 6 DE arbor 





CHICAGO PROVISION STOCKS 

Pork holdings at Chicago were de- 
creased 5,424,876 lbs. during June, 
bringing total holdings down to 62,- 
066,569 lbs. on June 30 compared with 
67,491,445 lbs. held on April 30. Des- 
pite this drop, the June 30 stocks were 
12,492,150 lbs. more than the 49,574,419 
Ibs. in storage a year ago. 

Lard inventories continued to show 
a slight increase during the month. The 
28,916,958 lbs. of lard in storage on 
June 30 rose 2,170,903 lbs. from 26,746,- 
055 Ibs. held a month earlier. Neverthe- 
less, the June total dropped 53,546,803 
lbs. under the 82,463,761 lbs. in 1950. 

June 30 provision stocks at Chicago, 
with comparisons, are shown in the fol- 
lowing table: 


June 30, May 31, June 30, 
"51, lbs. "51, lbs. "50, Ibs. 
All barreled 
pork (bris.) ..... 1,635 ,267 2,790 
P.S. lard (a) ..... 19,405,330 17, 200, 089 68,561,886 
P.S. lard (b) ..... 2,763,200 2,471,000 2,253,000 
Dry rendered 
eee 1,029,056 1,021,690 5,830,800 
Dry rendered 
WE GP cavccccs 803,700 804,000 _—........ 
2 eae 4,915,672 5,240,276 5,818,075 


TOTAL LARD .. 
D.S. cl. bellies 


- 28,916,958 26,746,055 82,463,761 





(contract) ...... 331,800 93,000 77,600 
D.S8. cl. bellies 

(other) ......... 6,397,718 7,102,881 5,508,672 
TOTAL D.8. CL. 

BELLIES ....... 6,729,518 7,195,881 5,586,272 
D.S. fat backs .... 1,223,889 1,268,286 1,774,751 
S.P. regular hams. 252,215 99,215 342,150 
S8.P. skinned hams.17, 439.749 19,578,006 10,377,772 
S.P. bellies ....... 21,189,870 22,772,426 19,237,422 
8.P. picnics, 8.P. 

Boston shoulders. 5,736,114 6,654,079 5,068,933 
Other cut meats... 9,495,214 9,928,552 7,187,119 

TOTAL ALL 

DE  ecnawsd 62,066,569 67,491,445 49,574,419 

(a) Made since October 1, 1950. (b) Made pre- 

vious to October 1, 1950. 
he above figures cover all meat in storage in 
Chicago, including holdings owned by the gov- 


ernment. 


CHICAGO HIDE MOVEMENT 

Receipts of hides at Chicago for the 
week ended June 30, 1951, were 3,933,- 
000 lbs.; previous week, 2,967,000 Ibs.; 
same week 1950, 5,044,000 Ibs.; 1951 to 
date, 138,424,000 lIbs.; corresponding 
period, 1950, 153,509,000 Ibs. 

Shipments for the week ended June 
30 totaled 3,731,000 lbs.; previous week, 
2,402,000 lbs.; corresponding week 1950, 
4,115,000 lbs.; 1951 to date, 113,825,000 
Ibs. ; ; 1950 to date, 117,377,000 Ibs. 








RECO Refrigerator Fans are of 





Refrigerator Fans 


A More Efficient 
Less Expensive System 
of Air Circulation 


ial construction for hea 


long life. ery fan designed for the job and the conditions under 
which it should operate. . . . Special construction for open Brine sys- 
tems. Always easy to install. RECO Refrigerator ~<A ee 
} — — providing complete air circulation in all parts of 

e er. . 


. Keep Walls and Ceiling Dry and Sanitary. 
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BLACK HAWK 


THE RATH PACKING CO., 
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Sioux City Livestock Truckers 
Contest Pays Off in Profits 


The fifth year of the Sioux City live- 
stock truckers safety contest has been 
completed and, judging by the number 
of truckers who have enrolled volun- 
tarily, and by the percentage reduction 
in the dead, crippled and bruised live- 
stock received at the Sioux City mar- 
ket, the contest has been a success. 

When started in 1947 by the Live 
Stock Sanitary Committee under the 
direction of Harry J. Boyts, 1,029 
truckers enrolled in the contest. This 
enrollment has increased through the 
years until in 1950 the 1,334 truckers 
who participated hauled over 90 per 
cent ef the total volume of livestock 
coming to the market. In the five years 
a total of 25,000 trucks have registered 
in the contest. 

Unique in that it depends upon vol- 
untary enrollment, the contest has cre- 
ated consciousness of the need for safe 
handling among the truckers. About 
one-fourth of the truckers enrolled now 
have no deads or cripples in their deliv- 
ered loads. The factor motivating the 
trucker to enroll is the merit safety 
certificate, a strong selling tool in his 
bid for the livestock producer’s busi- 
ness. Since the producer shares in the 
losses through deads and cripples, he 
has a dollar interest in patronizing 
an accredited safe livestock trucker. 

All incoming loads are checked for 
deads and cripples and the merit cer- 
tificates are issued on the basis of per- 
formance. Merit safety certificates are 
awarded to about 25 per cent of the 
truckers enrolled. The top 5 per cent 
receive merchandise awards contrib- 
uted by the members of the livestock 
industry. 

The trucker’s safety campaign is 
part of an overall educational program 
started by the Sioux City market over 
a decade ago. Reduction of the serious 
economic losses resulting from poor 
livestock handling from the farmer’s 
pen to the packer’s dressing floor was 


the objective of the program. Judged 
by results the program succeeded. Dur- 
ing this period cattle cripples have 
declined by 50 per cent and hog crip- 
ples by 33 per cent. Packinghouse kill- 
ing tests show a reduction in bruises to 
less than one-half of previous experi- 
ence. 

Truckers are supported in the safe 
handling campaign by the Sioux City 
Stock Yards Co. and individual pack- 
ers. The stock yards company has made 
many changes to eliminate livestock 
hazards. Rough and sharp corners have 
been removed, gate hinges covered, 
feeding mangers and watering troughs 
have been placed above the floor and 
all floors are concrete. Alley floors are 
scored to prevent slipping. Tubular 
metal gates that are light, durable and 
smooth are replacing old wooden gates. 
Packers have trained their handlers in 
correct techniques of unloading live- 
stock with a minimum of loss. 

Twenty per cent of the haulers ac- 
count for 80 per cent of the cripples 
and deads arriving at the market, ac- 
cording to contest statistics. Many of 
these losses can be traced to improper 
loading facilities at the farm. Some of 
the truckers, such as the Buckles Broth- 
ers of Merriam, Neb., about 350 miles 
from the market, prefer to supervise 
loading themselves. Two time winners 
with a haulage record for their five- 
truck fleet of no deads or cripples for 
two six-month periods, they have found 
that excited and hurried animals tend 
to bruise easily. They also carry sand 
and straw for firm footing, load com- 
pactly without overcrowding and make 
frequent checks en route to inspect the 
condition of the animals. 

Nearly all the hogs and four-fifths 
of the cattle and sheep arrive at the 
market via truck. Keeping pace with 
the expansion of their industry the live- 
stock truckers are converting their 
semi-trailers to modern units with per- 
manent and adjustable partitions for 
mixed loads and equipped with ade- 
quate ventilating facilities. 
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Cattle, Calves Dress 
Heavier Than in 
May a Year Ago 


The average live weights of the 
986,000 cattle, 414,000 calves, 4,952,000 
hogs and 657,000 sheep and lambs 
slaughtered during the month of May, 
1951, with comparative figures for 
May, 1950, were reported by the U. S. 
Department of Agriculture as shown 
in the following table: 


—_—May— 
1951 1950 

Cattle 996.9 984.9 
Steers* . 986.2 979.8 
Heifers* 828.1 812.6 
Cows* 1,004.8 1,014.7 
SE” cass wos 183.4 192.8 
MD thsascksees 244.4 245.T 
Sheep and lambs 99.6 95.3 


*Also included with cattle. 


Packers operating under federal in- 
spection paid the following average 
prices per cwt. for livestock during 
the periods under comparison: 


. ~May— 
1951 1950 


Cattle nt. 54 $24.50 
Steers* 34.238 27.84 
Heifers* . : 32. RS 26.16 
Cows* c . 24.36 18.94 
Calves ..... 34.02 26.30 
SE stnkees 20.76 18.47 
Sheep and la mbs 31.43 24.31 


*Also included with cattle. 


The dressing yields of the livestock 
slaughtered (per 100 lbs. live weight) 
are shown below: 


1951 1950 
Cattle ...... 56.5 55.5 
TED aeseces 57.0 56.3 
DE” exsuceees - oc 76.0 
Sheep and lambs . 48.4 48.4 
Lard per 100 Ibs. resenee Ee 14.7 
Lard per animal . seas Oe 36.0 
y *Subtract 7.0 to obtain reported packer style 


average. 


The average dressed weights of fed- 
erally inspected slaughter were report- 
ed as follows: 

—May ‘ 
1951 1960 


Cattle ... . 563.2 546.6 
"eee 1064.5 108.5 
SR Sad nine 184.3 186.3 
Sheep and lambs 48.2 46.1 
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WATKINS & POTTS 
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THE H. H. MEYER PACKING CO; © CINCINNATI, O. 
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METAL CLAD 





IDEAL 
FOR 
PACKING 
HOUSES 


FULLY METAL CLAD 
...-Door Matches 
Sanitation of Walls 
and Floor So All Can 
Be Washed Down. 


JAMISON seriEs "50" DOOR 


THE H. H. MEYER PACKING COMPANY, OF CINCINNATI, joins 
the long list of Packing Houses from coast to coast installing 
JAMISON Series ‘'50’’ Doors—METAL CLAD—for extra sanitary 
Protection. The continual “washing down” in Packing Houses 
requires sturdy, sanitary, water-tight doors. These features, and 
the others listed below, insure that you get the most for your 
money when you get JAMISON. Jamison Cold Storage Door Co., 
Hagerstown, Md., U.S.A. 


STEEL KICK PLATES 
AND STEEL FRAMES 
... Provide Extra 
Strength for Protec- 
tion Against Battering 
of Trucks and Support 
for Extra Width Doors. 


You get More for your Money... 


* “Monopanel” Construction 
© E-Z Open, Two-Point Fasteners 
* Adjustofiex Hinges 


* Lo-Temp Gasket 
*® Unbroken Insulation 
© “Vaporseal” Vapor Barrier 





The Leader for Over 50 Years 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Tuesday, July 3, 
pag ta by the Production and Marketing Administration 
as follows: 


HOGS: CGustations based on hard 


hogs) 
it. L. Natl. Yds. Chicago Kansas City Omaha St. Paul 


BARROWS & GILTS: 
Choice: 


120-140 Ibs. ...$19.25-21.00 $16.00-19.00 $.......... Grecssentes 
-.+» 20.75-22.00 18.50-21.75 19.75-20.75 19.50-21.00 







140-160 Ibs. ... 20.75-22.00 18.50-21.75 19.75-20.75 19.50-21.00 .......... 
160-180 lbs e J 85 . > y 2 

180-200 lbs . a J a . . é 2 

200-220 Ibs. * -75-23.00 i : 21.50-21.75 2 22. 

220-240 Ibs. - 22.50-22.90 22.50-23.15 21.50-21.75 21.75-22.25 

240-270 Ibs. . 22.25-22.65 21.75-22.65 20.85-21.60 21.25-22.00 

270-300 lbs 21.75-22.35 20.75-22.00 20.50-21.25 20.50-21.50 

300-330 Ibs. ... 20.25-21.85 20.35-21.00 20.25-20.75 19.00-20.75 

330-360 Ibs. ... 19.75-21.00 19.75-20.50 20.00-20.50 19.00-21.75 ....... 
Medium: 


160-220 Ibs - 20.00-22.50 20.00-22.25 20.00-21.25 19.00-21.75 ....... 


SOWS: 
Choice: 
270-300 Ibs. ... 19.25-19.50 19.00-19.50 19.50-20.00 
300-330 Ibs. ... 19.25-19.50 19.00-19.50 19.50-20.00 
330-360 Ibs. - 19.00-19.50 18.50-19.25 19.00-19.75 


.+ 18.00-19.25 
.+ 17.50-18.75 
- 17.25-18.25 


18.00-18.75 18.50-19.25 
17.50-18.50 17.75-18.75 
17.25-18.00 17.00-18.00 


360-400 Ibs. 
400-450 Ibs. 
450-550 Ibs. 





Medium: 
250-500 Ibs. . 16.75-19.00 17.00-19.00 17.00-18.50 16.50-19.75 


SLAUGHTER CATTLE AND CALVES: 


STEERS: 
Prime: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 lbs 


. 85.50-37.00 35.50-37.50 
.. 36.00-37.50 36.00-38.25 3 
. 36.00-38.00 36.75-38.60 36.25-38.00 
36.50-38.00 37.00-38.60 36.50-38.00 










36.00-37.50 
}.25-37.50 





Choice: 
700- 900 Ibs. 
900-1100 Ibs. 
1100-1300 Ibs. 
1300-1500 Ibs. 


. 33.50-36.00 33.75-36.00 33.00-35.75 
.. 34.00-36.00 34.00-36.75 33.25-36.00 
.. 34.25-36.00 34.25-37.00 33.25-36.50 33.25-36.25 34. -25 

. 34.50-36.50 34.50-37.00 33.50-36.50 33.50-36.25 35.25-36.25 





Good: 
700- 900 Ibs 
900-1100 lbs. 
1100-1300 Ibs. 


.. 31.00-33.50 31.00-34.00 30.00-33.00 30.00-33.25 31.25-34.25 
.. 31.50-34.25 31.25-34.25 30.25-33.25 30.00-33.25 -75-34.75 
. 82.00-34.50 31.25-34.50 30.50-33.25 30.00-33.25 31.75-35.25 





Commercial, 

OB WE. cccce 28.00-32.00 27.50-31.25 27.00-30.50 27.00-30.00 27.00-31.75 
Utility, all wts. 26.50-28.00 25.50-27.50 24.00-27.00 25.00-27.00 24.00-27.00 
HEIFERS: 

Prime: 

600- 800 Ibs. .. 35.50-37.00 35.50-37.00 35.00-36.50 35.00-36.25 34.75-36.25 

800-1000 Ibs. .. 36.00-37.00 35.75-38.00 35.00-37.25 35.00-36.50 34.75-36.25 
Choice: 

600- 800 Ibs. .. 33.50-35.50 33.25-35.75 32.50-35.00 32.50-35.00 33.25-34.75 

800-1000 Ibs. .. 33.50-36.00 33.50-35.75 32.75-35.00 32.50-35.00 33.25-34.75 
Good: 

500- 700 Ibs. .. 31.00-33.50 30.50-33.50 29.75-32.75 29.50-32.50 31.25-33.25 

700- 900 Ibs. .. 31.00-33.50 31.00-33.50 29.75-32.75 29.50-32.50 31.25-33.25 
Commercial, 

. Fea 27.00-31.00 27.50-31.00 26.50-29.75 26.50-29.50 26.50-31.25 


Utility, all wts. 25.50-27.00 24.50-27.50 24.00-26.50 24.50-26.50 23.00-26.50 


COWS (All Weights): 
Commercial 


.00-29.50 27.00-30.00 
Utility 22.00-27.00 23.00-27.00 
Can, & cut. 18.00-22.00 17.00-23.00 





BULLS (Yris. Excl.) All Weights: 


Bead nncccccccce ssvecseces 30.00-30.50 .......... 28.50-30.00 28.50-30.00 
Commercial 27.50-29.50 29.25-30.50 28.00-30.00 29.50-31.00 28.00-29.50 
Utility ..... . 25.50-27.50 26.75-29.25 26.00-28.00 26.00-29.50 26.00-28.00 
Cutter 23.00-25.50 24.50-26.75 22.50-26.00 23.00-26.00 22.00-26.00 





VEALERS (All Weights): 
Choice & prime. 37.00-40.00 38.00-40.00 35.00-38.00 33.00-39.50 34.00-39.00 
Com’l & good .. 29.00-37.00 32.00-38.00 30.00-35.00 28.00-33.00 27.00-34.00 


CALVES (500 Lbs. Down): 


Choice & prime. 33.00-36.00 33.00-39.00 33.50-36.00 31.00-37.00 32.00-36.00 
Com’! & good .. 28.00-33.00 29.00-34.00 29.00-33.60 27.00-31.00 28.00-32.00 


SHEEP AND LAMBS’: 

SPRING LAMBS: 

Choice & prime* 32.00-33.00 32.00-33.00 31.00-32.50 32.50-33.25 33.50-34.00 
Good & choice*. 30.50-32.00 31.00-32.00 29.00-31.00 31.50-32.50 31.00-33.00 


EWES (Shorn): 
Good & choice*. 15.00-17.00 15.50-17.50 15.00-17.00 16.00-17.50 17.00-18.00 
Cull & utility... 10.00-15.00 14.50-15.50 10.00-15.00 12.50-16.00 10.00-16.50 


1Quotations on wooled stock based on animals of current seasonal market 
weight and wool growth, those on shorn stock on animals with No. 1 and 2 pelt. 

*Quotations on slaughter lambs and yearlings of good and choice grades and 
the medium and ge grades and on ewes of good and choice grades as com- 
bined represent lots averaging within the top half of the good and the top 
half of the medium grades, respectively. 
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SLAUGHTER 
REPORTS 


ial coments to THE NATIONAL 
VISIONE showing the number 

7 livestock ~t at 13 cen- 

ters for the week ending June 30: 


Week Cor. 
ended Prev. Week 
June 30 We ek 1950 


Chicago ¢ 17,696 
Kansas City? 13,801 
Omaha*t 20,216 
E. 8t. 6,061 
St. Josepht 7,217 
Sioux City? 0,940 

Vichita 3,190 
New York & 

Jersey Cityt 6,438 
Okla. City? . 5,226 
Cincinnati§ 3,523 
Denvert 7,613 
St. Pault 13,574 
Milwaukeet 2,713 


Total 





Chicagot .... 35,933 34,497 
yt. 12,075 13,697 
Omahat ..... 37,209 36,033 

S. 24,056 < 3h 
St. Josepht .. 27,796 








43 
22,760 16,937 








Sioux City? .. 23,429 
Wichitat .... 9,424 10; 163 7,580 
New York & 

Jersey City? 41,084 32, 
Okla. City? .. 11,075 a 
Cincinnatig .. 14,546 82 
Denvert ..... 11,790 10, 
St. Pault .... 28,713 27, 
Milwaukeet | ‘ 6,685 4,702 4,735 

Total .283.815 268,184 225,928 

SHEEP 

Chicagot ... 3, = > 1,802 4,304 
Kansas Cityt. 5,072 8,375 14,994 
Omahat ... 8,609 9,603 
E. St. Louist 3.259 7,085 
St. Joseph? . 5,471 7,609 
Sioux Cityt . 3,341 2,465 
Wichitat 3,170 1,700 
New York & 

Jersey Cityt 40,725 39,246 38,111 
Okla. City . 10,319 5,208 4,763 
Cincinnati§ . 617 665 832 
Denvert .....- 6.955 3,863 8,162 
St. Pault .... 638 1,001 1,902 
Milwaukeet . 167 312 348 

Total ....-. 89,539 84,502 101,878 





*Cattle and calves. 

+Federally inspected slaughter, in- 
cluding directs. 

_— kyards sales for local slaugh- 


te 
{Stockyards receipts for local 
slaughter, including directs. 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended June 23: 














CATTLE 
Wk. Ended Same Wk. 
June 23 Last Yr. 
Western Canada. 12,689 10,624 
Eastern Canada.. 15,436 10,920 
Total ..cceccee 28,125 21,544 
HOGS 
Western Canada. 26,605 27,840 
Eastern Canada.. 48,212 46,273 
DO cc vccsees 74,817 74,113 
SHEEP 
Western Canada. 819 1,120 
Eastern Canada... 1,529 2,861 
eer 2,348 3,981 





NEW YORK RECEIPTS 

Receipts of salable live- 
stock at Jersey City and 41st 
st., New York market, for 
week ended June 29: 


Cattle Calves Hogs* Sheep 


Salable , 190 1,489 758 1,035 
Total (incl. 

directs) ..4,954 5,064 20,571 25,896 
Previous wk.: 

Salable 175 1,255 563 $10 
Total (incl. 

directs) ..4,238 4,250 20,164 21,700 


*Including hogs at 3lst street. 


CHICAGO LIVESTOCK 


Supplies of livestock at the Chi- 
eago Union Stockyards for current 
and comparative periods: 


RECEIPTS 
Cattle Calves Hogs Sheep 
June 26... 5,087 490 12,164 934 
June 27... 8,505 481 12,877 696 
June 28... 1,985 683 11,387 891 
June 29... 687 381 10,134 315 
June 30 182 158 2,94 485 
July 2 13,691 845 13,039 1,534 
July 3 4,500 400 12,000 ) 
July 4,700 600 14,000 1,700 
*Week so 
r . -24,691 1,845 39,039 4,134 


Wk. ago... 2,001 26,268 51,522 5,199 
SUED scass 25,576 1,111 37,936 3,573 
BRED  ccccs 30,310 2,540 40,079 5,105 

*Including 400 cattle, 7,500 hogs 


and 1,300 sheep direct to packers. 


SHIPMENTS 
Cattle Calves Hogs Sheep 
June 26... 3,473 156 3,167 6 
June 27... 4,288 84 1,912 190 
June 28... 1,599 ese 23,570 56 
June 29... 943 2 2,328 17 
June 30... 226 env 296 32 
July 2.... 5,205 ooo SO R 
July 3.... 3,000 200 3,100 én 
July 5.... 1,500 --» 2,500 50 
Week so 
far .... 9,795 200 7,467 50 


290 10,248 252 


1950 ..... 9.994 267 8.702 260 
1949 112): 10.373 121 6.283 444 
JUNE RECEIPTS 

1951 1950 
ET RR 103,084 126,312 
SD cormnaalese ane 8,490 9,849 
a eaten ge ‘"299'461 264952 
Ne ere 20,021 35.684 
JUNE SHIPMENTS 
Ge stec<ceasceden 56.565 44.409 
| RR ee 46,471 42,968 
Sheep RE 2'213 3.081 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, July 5 


Week Week 

ended ended 

July 5 June 28 

Packers’ purch.... 28,070 26,783 
Shippers’ purch... 9,703 12,882 
Bee ln cceccese 37,773 49,665 





LIVESTOCK PRICES 

AT LOS ANGELES 

Prices paid for livestcok at 
Los Angeles on Thursday 
July 5, were reported as 
shown in the table below: 


CATTLE: 


Steers, gd. — er $26.00 @ 36.50 
Steers, con't & low gd. 30.00@33.50 
3 





Cows, utility & com'l 4.00 99.00 
Cows, can. & 20.00@ 24. 
Bulls, ut. 27.00@31.00 
VEALERS: 

GOars GO Gy -.vcossess $31.00@38.00 
HOGS: 

Gd. & ch., 240-270.. Oe 5O@ 24.00 
Sows, choice ......... 18.00@ 19.00 


BALTIMORE LIVESTOCK 
Livestock prices at Balti- 
more, Md., on Thursday, July 
5, were as follows: 


CATTLE: 
Steers, choice ........ $27.00 only 
Steers, gd. & c' ..++ 34.00@36.00 
Steers, com’! e ‘ga ... 33.75@%4.50 
Heifers, gd. .......... 27.00@38.50 
Heifers, ut. & com'l... 24.50@29.00 
Cows, commercial .... 28.00@29.00 


Ch, AED 2ihe6s000 6 on 





Cows, can. & cut.. 20.50@ 25.00 
Bulls, commercial .... 28.00@32.00 
De, GED ccccccses 26.00@ 28.00 
CALVES: 

Vealers, choice and 

END xp bbuosscsgecod $38.00 @ 41.00 
Commercial & good.... 30.00@38.00 
Cull & utility ........ 20.00@ 30.00 
HOGS: 

Gd. & ch., 170-230 .. .$23.75@24.25 
Sows, 400/down ...... 19.50@20.00 
SPRING LAMBS: 

Ch. & prime .......... $33.00@ 34 00 
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With This NEW Improvement 
Niagara “No-Frost Method” 
puts you a big step ahead 
in trouble-free, automatic 
refrigeration or freezing 


Niagara “No-Frost Method” keeps frost and ice 
COMPLETELY OUT of your cooling, chilling, 
freezing or cold storage. 

It uses Niagara No-Frost Liquid Spray to keep 
frost and ice from ever forming. It gives you, auto- 
matically, refrigeration with no defrosting, and full 
capacity NEVER cut down by ice building up pro- 
gressively on refrigeration coils. it 

Now, a NEW design No-Frost Liquid concentrator, 
using a new principle, takes away moisture as fast as 
it is condensed by evaporating it at low temperature 
—not boiling it away at high temperature. It has 14 
times the capacity of the old method per dollar of 
investment — one concentrator will handle a battery 
of high capacity spray coolers. 

This gives you more refrigeration at lower cost; 
less machinery in less space. You operate at high 
suction pressure, saving power and wear and tear 
on compressors. 

The extra capacity and lower cost both for equip- 
ment and operating makes this method advantageous 
for every type of refrigeration use—both for freezing 
and for moderate temperatures—for large “live” loads 
as in meat chilling or in fruit and vegetable pre- 
cooling —for rooms that are filled and emptied of 
product daily, such as milk rooms and terminal 
storage warehouses. 

You get true trouble-free refrigeration . . . No 
brine . . . no salt solution ... no dirt ... no mess 
... It is entirely clean; you get rid of dirt and odors. 
You reduce both equipment and operating costs. 

For complete information write to the Niagara 
Blower Company, Dept. NP, 405 Lexington Avenue, 
New York 17, New York. 


If you need extra 
capacity ... the 
Niagara “No-Frost 
Method” can help 
you get it with 
your present com- 
pressor. 


A simple method, 
easily maintained. 
Saves a third of 
your refrigeration 





cost ... Ask for 
Niagara Bulletins f 
118 and 119. CONCENTRATOR NO-FROST SPRAY COOLER 
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SUMMER TIME 


IS 


Hydrogenated LARD FLAKES, when 
added to lard, insure a firm, finished 
product, a MUST during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge, for assistance in determin- 
ing the quantity of LARD FLAKES to 
be used and methods of operation. 


Send for samples... 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 





LARD FLAKE TIME 











EDWARD KOHN Co. 


3845 EMERALD AVE., CHICAGO 9, ILL., Phone: YARds 


We deal in 
Straight or Mixed Cars 


BEEF - VEAL 
LAMB - PORK 
ann OFFAL 


@ Our more than 25 years in busi- 
ness offers you an established out- 
let for distribution of your products 
in the Chicago area. 


@ Fully equipped coolers for your 
protection. 


We Invite Your Inquiry 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers 
at principal centers for the week 
ending Saturday, June 30, 1951, as 
reported to The National Provisioner: 


CHICAGO 
Armour, 5,516 hogs: Swift, 798 
hogs; Wilson, 2,479 hogs: Agar, 7,989 
hogs: Shippers, 12,872 hogs; Others, 
19,151 hogs. 
Total: 12,290 cattle; 2,109 calves; 
48,805 hogs; 3,385 sheep. 


KANSAS CITY 


Cattle Calves Hogs Sheep 
Armour .. 1,387 283 2,808 810 
Cudahy .. 1,205 185 2 592 836 


Swift .... 162 445 2'507 1,538 
Wilson ... 638 ose bes ant 
Others ... 3,497 4 4,168 1,888 


Total .. 6,889 917 12,075 5.072 


OMAHA 
Cattle and 
Calves Hogs Sheep 
Armour ..... 3,891 11,027 37 
Cudahy ..... 3,085 7,043 1,175 
es 3,665 4,872 2'374 
Wilson ..... 49 x 439 
Cornhusker 4 
ae 36 
Gr. Omaha 308 
Hoffman .... 38 
Rothschild .. 488 
aaa 1,168 
Kingan ..... 1,044 
Merchants .. 57 
Midwest .... 37 
Omaha ..... 454 sae 
ye 414 nen 
Others ...... oo6 10,393 ba 
0 eee 16,923 38,323 4,025 
E. 8T. LOUIS 
Cattle Calves Hogs Sheep 
Armour .. 330 1,494 5.813 1,942 
Swift .... 1,586 3,165 3,684 1,434 
Hunter ... 491 . 7,588 eve 
eye es .. 2,645 
Krey ... bara a. ae 
Laclede oe ooo a 
Seiloff ‘ “ek ~o+ 1,229 


Total .. 2,407 4,659 24.256 3,376 


8T. JOSEPH 

Cattle Calves Hogs Sheep 
Swift .... 884 171 10,578 5,312 
Armour .. R46 162 10,333 1,180 
Others ... 4,563 79 9,141 1,232 


Total .. 6,298 412 30,047 7.724 


Does not include 5,162 hogs and 
476 sheep bought direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,747 1 6,874 347 
Cudahy .. 2,713 ... 10,670 425 
Swift .... 2,873 1 3,164 422 
Others ... 111 iad 521 a ae 
Shippers . 9,949 4 15,263 376 
Total ..18,393 6 36,492 1,570 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy .. 473 151 3,680 2,618 
Guggenheim 166 eee ose eee 
Dunn- 
Ostertag. 24 ar nes 
a 15 oes 647 
Sunflower. . 8 out 31 
Pioneer és eee eee ees 
 <¢¢2 R95 ne <2 see 
Others ... R88 one 806 370 
Total .. 2,469 151 5,164 2,988 


OKLAHOMA CITY 


Cattle Calves Hogs Sheep 
Armour .. 1,012 134 1,243 186 


Wilson ... 474 212 1,075 1,598 
Others ... 68 2 794 1 
Total .. 1,554 $46 3,112 1,785 
Does not include 814 cattle, 552 
calves, 7,963 hogs and 8,534 ‘shee ep 
bought direct. 
DENVER 
Cattle Calves Hogs Sheep 
Armour .. 827 1 2,743 5,269 
Swift .... 1,014 14 1,518 1,148 
Cudahy .. 795 14 3,015 297 
Wilson ... 608 re 
Others ... o6 147 3, 588 500 
Total .. 3,244 176 10, 864 7,214 


LOS ANGELES 
Cattle Calves Hogs Sheep 





Armour .. 199 — 256 
Cudahy .. 327 aa 263 
c a 38 130 
183 ae Ae 

288 38 
: 349 1 a. 
Cc lougherty. 154 x 378 
Coast .... 262 ° 270 
Harman . 367 ae 
OS ee ee? son 287 
Union .... es » - 
United ° 105 418 


Others ... 2,380 350 80 


Total .. 4,782 426 2,082 


CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... : _— 208 
Kahn's ... Seas en —— 
Lohbrey . ee r 88o 
Meyer oma ° o“s 
Schlachter 30 147 ees 
Northside. ese on one 
Others ... 1,788 932 2 14, 284 2,008 
Total .. 1,818 1,079 15 },173 2,211 
Does not include 1,557 cattle, 22 
calves, 2,371 hogs and 288 sheep 
bought direct. 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour .. 550 1,212 1,848 4,713 
5 676 





Swift .. 521 6,314 
Blue Bonnet '453 owe 154 ai 
a astas 335 pei soe ane 
Rosenthal. 282 4 és 302 


Total .. 3,135 1,892 2,523 11,329 
8ST. PAUL 


Cattle Calves Hogs Sheep 


Armour .. 2,616 1,653 11,544 263 
Bartusch . 24 san 


Cudahy .. 795 624 

Rifkin ... 927 16 ‘ 
Superior . 1,670 ae a” oni 
Swift .... 1,415 1,200 17,169 375 
Others ... 3,387 2,256 8,679 355 


"5,749 37,392 993 
TOTAL PACKER PURCHASES 


Total ..11,734 


Week Cor. 

ended Prev. week 

June 30 Week 1950 
Cattle ... 91,931 one 228 131,743 
Hogs ....266,308 259, "360 248,856 
Sheep ... 51,672 “BS, 013 79,449 





CORN BELT DIRECT 
TRADING 
Des Moines, Ia., July 5— 
Prices at the ten concentra- 
tion yards and’ 11 packing 
plants in Iowa and Minne- 
sota were: 


Hogs, good to choice: 
160-180 Ibs. 
180-240 Ibs. 
240-300 Ibs. 
300-360 Ibs. 


.$19.75@21.75 
21.50@22.25 
21.00 @ 22.25 

. 20.50@21.75 

Sows: 

270-360 Ibs. .... $19.50@ 20.25 
400-550 Ibs. ..... . 17.50@18.75 
Corn belt hog receipts 
were reported as follows by 
the U. S. Department of 


Agriculture: 
This Same day 
week last wk. 
estimated actual 
June 29 . 36,000 42,500 
June 30 . 33,200 34,000 
July 2 .. 40,000 41.500 
July 3 . 35,000 49,000 
July 4 : ones 34,500 
July 5 . 39,000 39,500 


LIVESTOCK RECEIPTS 


Receipts at 20 markets for 
the week ended June 30, with 
comparisons, are shown in 
the following table: 


Cattle Hogs Sheep 

Week to 

date . 186,000 
Previous 

week. 202,000 
Same wk. 

1950 . 217,000 
1951 to 

date .5,360,000 13,760,000 3,326,000 
1950 to 

date .5,7 


447,000 136,000 
462,000 129,000 
387,000 167,000 


55,000 12,095,000 4,568,000 
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MEAT SUPPLIES AT NEW YORK 3 LIVESTOCK PRICES AT 11 CANADIAN MARKETS 


(Receipts reported by the U.S.D.A., Production & Marketing Administration) Average prices per cwt paid for specified grades of steers, 
eee ali Semen ‘ aes alate calves, hogs and lambs at eleven leading markets in Canada 
8 . : arcasses c : . i 
Week ending June 30, 1951 9,468 Week ending June 30, 1951 14.670 during the week ended June 23 were reported to THE Na 








Week previous .......... 8,392 Week previous .-........ 909 TIONAL PROVISIONER by the Canadian Department of Agri- 
week year ago...... 2,2 
Same week year ago...... 13; 745 me week year ago culture as follows: 
cow: PORK CURED AND SMOKED: coop veal 
Week ending June 30, 1951 1,063 Week ending June 30, 1951 717,822 - tx . 
Week previous tie seb aban 587 Week previous .......... 641,818 | rock 17 oo a LAMBS 
y 8. k Ar ago...... 873.745 - at. . 
Same week year ago...... 1,797 ame week year ago YARDS 1000 Ib. Choice Dressed Handyweights 
BULL: LARD AND PORK FATSt: BOBOMED  cccccciccccces $34.48 $38.52 $38.60 $40.07 
Week ending June 30, 1951 546 Week ending June 30, 1951 27, 361 Montreal Subetiseadeed 33.65 38.80 39.61 34.00 
a... an 293 Week previous .......... 31,261 | Winnipeg ........ ... 38.86 36.10 38.50 
Same week year ago...... 981 Same week year ago...... 119/271 GORGREF sscccccccecese 34.25 39.05 36.20 
eep Edmonton ............ 38. 39.10 35.00 
208 VEAL: LOCAL SLAUGHTER Lethbridge ........... 34.12 38.42 abe 
pis Week ending June 30,1951 15,440 CATTLE: 1 Sy ace ers a4 a om 
es Week previous .......... 10,568 Week ending June 30,1951 7,966 | Saeyatoan os* ae 35.60 ta 2 
eee Same week year ago...... 11,795 Week previous .......... Seer eee ee = 
Same week year ago...... 6,438 v Lj ‘ “ . 
Pt LAMBS: ancouver .......+.... ove 40.10 
2 woe = 30, 1951 10° ee 7 — ~~ *Dominion government premiums not included 
°o11 +.| week previous ..... see 3, eek endin une 30, 195 i 
.— Same week year ago...... 35,677 Week previous .......... 10,859 
een Same week year ago...... 12,067 
» MUTTON: 





Week ending June 30, 1951 2,685 HOGS: 
Week previous 


beet einine a 880 Week ending June 30, 1951 41,084 e 
_ Same week year ago...... 1,130 Week previous .......... 39.534 Order Bu er r/) Live Stoc. 
Same week year ago 32/971 
713 HOG AND PIG: 
814 Week ending June 30, 1951 20,137 SHEEP: 


Week previous .......... 20,015 Week ending June 30, 1951 40,725 

Same week year ago...... 9,960 Week previous .......... 39,246 os Inc 
Same week year ago...... 38,111 le e +] e 

PORK CUTS: 



































329 Pounds 
Week ending June 30, 1951 1,308,950 COUNTRY DRESSED MEATS 
Week previous .......... 2'017,341 ™ 40 , Experi: 
eep Same week year ago...... 2,052,951 VEAL: Years ence 
Week ending June 30, 1951 3,406 
263 BEEF CUTS Week previous 3.672 the Indi. ‘ 
aE = 8+ ll eek previous ........ 3.67: on tanapolis Market 
Week ending June 30,1951 114,905 Same week year ago...... 3,942 
Week previous .......... 93,455 ‘ 
Same week year ago...... 18,72 HOGS: 
Week ending June 30, 1951 1 I LIS R F 
VEAL AND CALF CUTS oe ees K INDIANAPO * FRANKFORT 
Week ending June 30,1951 13,000 Same week year ago...... ad 
Week previous .......... 4,52 " 7 ‘ INDIANA 
Same week year ago...... 3,938 LAMB AND MUTTON: 
} a akin An sapemen Week ending June 30, 1951 29 
or. 4 AN JTTON CUTS: Week previous .......... 21 : 
~" Wook ending Sune 80,2051 14,995 Samo Week year GG0...... 12 Tel. FRanklin 2927 * Tel. 2233 
50  . Serre 7,564 a 
743 Same week year ago...... 1,270 tIncomplete. 
856 
449 
an ee THE WM. SCHLUDERBERG —T. J. KURDL 
Slaughter at 32 centers during the week ended June 30 U fae x E co. 
was reported by the U. S. Department of Agriculture as PRODUCERS OF 
— follows: 
ra- ’ ‘ 4 Sheep 
in NORTH ATLANTIC Cattle Calves Hogs & Lambs 
4 New York, Newark, Jersey City ... 7,966 10,267 41,084 40,725 
ne- Baltimore, Philadelphia ......... ‘. 41961 «= «1588428440 1/276 SSKA 
NORTH CENTRAL 
Cincinnati, Cleveland, Indianapolis 7,938 3,024 51,556 7,25 weer 
Chicago Area ......... 12,786 6,233 71,690 6,118 
St. Paul-Wise. Group'* - 14,238 13,145 86,645 2,437 
St. Louis Area? ... 6,588 9,030 58,833 9,602 
I hc. cotucanapeiceoin 7,257 13 25,341 2,625 
Omaha eigg 0 mah 17,016 155 52,762 12,688 
Omens Cy .ncccce ° ° 2,683 5, 9, 
lows and fo. idian.?'- | 91161 «81250 «173.638 «16436 MEATS OF UNMATCHED QUALITY 
SOUTHEAST .......... 3 3,816 3,614 11,943 19 
SOUTH CENTRAL WEST® . 13,358 5,018 57,385 34,596 MAIN OFFICE AND PLANT 
ROCKY MOUNTAIN® ...... . 8,869 321 13,071 11,056 000 
PACIFIC’ ...... bdhaomiadas 17,583 1,784 27,113 30,319 3800-4 E. BALTIMORE ST. BALTIMORE, MD. 
Grand Total ............... :138;325 60,380 729,470 184,481 
Total week ago ...... sien 142,436 61,223 735,029 163,639 
day Total same week last year ..... . 182,159 70,836 620,433 197 ,942 
vk. 1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
al Green Bay, Wisc. 7Includes St. Louis National Stockyards, East St. Louis, 


0 Ill., and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, 
ald Mason City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert 
”) Lea, Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and 


ald Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. Includes 
old So. St. Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. Worth, y 4 
0 Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. "Includes 

Los Angeles, V y 











Vernon, San Francisco, San Jose, Vallejo, Calif. 
NOTE: Packing plants included in above tabulations slaughtered approxi- 








mately the following pe reentages of total slaughter aT. federal ~ pn 
1 M 1951—Cattle, 76.9; 1 63.2; hogs, 72 sheep an ambs 
Ss + 1 ay, , a € 0. calves, ogs, Pp € | MAKERS or 
for | 
rom | FERRIS wickory smoxeo HAM & BACON 


in SOUTHEASTERN RECEIPTS Sichl Meyer FRESH-FLAVOR CANNED MEATS 
Receipts of livestock at eight southern packing plants REASV-TO-GAT MEATS 


tind located at Albany, Columbus, Moultrie, Thomasville and OLD TIME tuncneon meats 
000 Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
000 hassee, Florida, during the week ended June 29: EXECUTIVE OFFICES 
Cattle Calves Hogs 172 EAST 127TH ST., NEW YORK 35, NY. 
000 Waeok ening Fane BD .ccccccccvccscsvcscvecccece 1,779 1,162 3,663 
000 WOE BUOVEEED oc ccscvcccccssccvccccesecccoesceue 1,574 1,034 4,204 { 5 BROOKLYN. WN PEORIA. Itt 
4 Corresponding week last year ....2........000e008 1,558 1,254 5,75 
,000 
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BARLIANT’S | 


_\fy— WEEKLY SPECIALS! 


= _ We list below some of our current 
7‘, offerings for sale of yr and 
shipment at einment FO.b shippie Points. 
\ ing oot q 

rite tor 4 Our Bulletins—Issued Regular! 


Sausage & Smokehouse ics 

ands yA E spcenens $3, motor drive, 700% cap., 

2995—MIXER, " siechanicsl, 7008" ‘cap., "tilting 
type, with 5 EAP. MOler ....cccccccccecs 

3504—SAUSAGE STUFFER: Anco. 400° cap 
with 2 stuffing valves 

3684—SAUSAGE STUFFER: Randail, 200% cap. 


2735—GRINDER: Fleco $32, with 2 HP. motor 
(NEW—NEVER USED) 375.00 








3842—GRINDER: — Kleen-Kut $32, 

Se Me. GD . srcrceccnensccecoeve 200.00 
3870—ROTAR MEAT’ CUTTERS: Bc 0 ea. 200.00 
G25 BACON 1 DERINDER: Calvert, with 18 

Be enge ecb bbeedecesvese vecesec 00 
3927—HAM TYER: Bunn, 18” triple double 

wrap, manual cross, long frame, 110 A.C 

16 ply twine, Serial $12306 (NEW— 

TE MED. secccccccascasecescesas 475.00 


3924—DIP TANK: Advance, stainless steel, 
(NEW—NEVER USED) 
3411—ICE CRUSHER: New comb, less motor.. 100.00 
3791—DRUMS: (78) Seamless steel, used, galv., 
= gal. cap., bolt lock, covers, heavy gauge 


3328—SAUSAGE a ee ee CAGES: (14) 
= oo high, 4 sta., no trolleys 








Lard & Rendering 


3928—HOG: Mitts & Merrill 15 C.R.S.C., re- 
quires 50 HP. motor, arranged for motor 
drive with roller chain, like new condition, 
little used, less motor ............+++4.-- 1850.00 
50 HP. motor for above, reconditioned, re- 
wound, guaranteed like new 
3931—EXPELLER: Anderson Duo, with 2 mo- 
tors, tempering apparatus 
3929—-EXPELLERS: (3) Anderson R.B., 24” 
as apparatus with 20 HP. motor 









bdo beene ce edeadere veguonetesceseesoe 3500.00 
8197 —HYDRAULI (Cc PRESS: Anco. 2614, 
. 20”x36” *. steam pump, with 
lates, thie’ Fr aaeee eovccsccceccce 3750.00 
== we RESS: Dupps 300 ton, 
peadsactseesotenesceszescaces 1650.00 
3176—F IL?  prieas: Anco, $221, 24”x24”, 
40 plates 1%” recessed, like new ....... 1100.00 
3926—T. DRUMS: (500) 50-55 gal., re- 
GENO ng co cccesecepeccsevesececed 4.00 
o42¢_KBTTLE: ee, 75 gal. cap., 
PTITTTTITT TTT TTT TTT 275.00 
Kill Floor 


eam 4 SPLITTING CLEAVERS: (45) 
— 11”, 12” & 13” blades, mfgd. 
monds, Worden & White . 200s 
3405—CASING FLUSHING TABLES: 
*, stainless steel tops .........+.++- 
ait —w 4 APPLICATOR: Complete with 


& hangers 
3334—BAND SAWS: (4) Do-All, motor driven, 
(NEW—IN ORIGINAL CRATES)....ea. 495.00 
~~ Ngee Jim Vaughan, motor driven, 





GONG, ac cccnctasiocceesccesecce 295.00 
2959—BONE ‘SAW: Glebe BS TP. ccccdccccses 350.00 
Miscellaneous 

3930—SEWAGE DISPOSAL SCREEN: Globe- 
North, 6’ lg. 60” dia. with Some and 3 
HP. motor, late type, like new ......... $2350.00 
3912—-AMMONTA COMPRESSOR: Toxi0 York, 
with 100 HP. syn. motor, complete with . 
Cogcescococces 500.00 


rator. starting equip. 
K SCALE: 





ap. 
3860—SCALES: (19) Exact Weight Shadow- 
graph, style $4102, aluminum, reconditioned 
ea. . 
3858—SCALES: (27) Detectogram, 35% cap., ea. 85.00 
3856—SCALES: (4) Suspended Metal, 60”x60” 
platforms, 2008 beam, 2000% cap. 
With metal uprights .............. ea. 185.00 
With wood uprights .............. ea. 155.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U. S. Yards, Chicago 9, Ill. 
CLiffside 4-6900 


BARLIANT & CO. 


e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 








CLASSIFIED ADVERTISING 


Uniess Specifically Instructed Otherwise, All Classified Advertisements Will Be 
Inserted Over a Blind Box Number. 


U: ; set solid. Minimum 
$4.00; ditional words 20c each. “Position 
wanted,” ial rate: minim words 


speci ¢ um 20 
$3.00; additional words 15c each. Count ad- 


dress or box numbers as 8 words. Headlines 
75e extra. Listing advertisements 75¢ per line. 
a = $8.25 per inch. Contract rates on 
request 


CLASSIFIED ADVERTISING PAYABLE IN ADVANCE PLEASE REMIT WITH ORDER. 





EQUIPMENT FOR SALE 
MEAT PACKERS — ATTENTION! 





RENDERING EQUIPMENT 
1—Boss 500 ton Curb Press & Pump. 
1—Boss 150 ton Curb Press. 


2—Albright Nell 5’ x Ay 
1—Mech. Mfg. Co. 4’ 


A KETTLES 
5—Lee 150 & 400 gal. Stainless Steel. 


250 & 
29—60, 75 & 80 80 gal. et” clad. 
68—20 gal. to 1 
4—350, 600 800 fy 
4—Vertical Steel 1 gal. closed. 
8—Vertical Steel 9500 gal. closed, agit. 
OTHER SELECTED ITEMS 
72—Aluminum Storage tanks 200 to 800 ga 
1—s8 30” P & F Aluminum Filter = 
1—Self-Adjusting Carton Gluer-Sealer. 
1—Davenport $3A Dewaterer., en. 
liers, all sizes 
es 


Used and rebuilt Anderson 
Send us your ing 
WHAT HAVE YOU FOR SALE? 
CONSOLIDATED PRODUCTS CO., INO. 
14-19 Park Row New York 38, N. Y. 
Phone: BArclay 7-0600 





EQUIPMENT FOR SALE 


1—7x7 Compressor, good condition. 
1—5x5 Compressor, good condition. 
1—4x4 Compressor, good condition. 
1—2x2 Compressor, good condition. 
1—Niagara blower. 

2—Gebhardt units, practically new. 
1—Condenser. 

1—25 ton cooling tower. 

1—Brownell boiler 60x161 Scotch Marine. 


BECKER BROS. COMPANY INC. 
203 West Sixth st. Cincinnati 2, Ohio 





COMPLETE RENDERING PLANT EQUIPMENT 
FOR SALE: 1—5x9 bolt head Boss cooker with 
new 25 HP. motor; 1—4x7 bolt head Globe cook- 
er with 15 HP. motor; 1—150 ton Allbright press 
complete; 1—Hammermill, All equipment in good 
condition. Price $7,000 delivered in Texas. Write 
FS8-255, THE NATIONAL PROVISIONER 
15 W. Huron 8t. Chicago 10, Ill. 





FOR SALE 
Southwark, 1130 ton Hydraulic Press. Excellent 
condition. Priced right for quick sale. Also large 
grease storage tanks. BW-249, THE NATIONAL 





PROVISIONER, 11 East 44th St., New York 
17, N. Y¥. 
For Sale: 1-8x5 Dry Rendering Cooker, Good 


Shape, Reasonable. For information Write W-238, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 





ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed, or AS IS. Pit- 
tock and Associates, Glen Riddle, Pennsylvania. 





BONE CRUSHER: ‘Oil Wast Saving Co.’’, one 
year old, used four hours. FOB Philadelphia, Pa. 
HYDRAULIC PRESS BASKET—18”"" x 24’’ inside 
measurement. FS-270, THE NATIONAL PRO- 
VISIONER, 15 West Huron St., Chicago 10, Ill. 





FOR SALE: Buffalo meat ae a, § EP. 
A.C. motor. Excellent conditi Must sell. 
FS-208, THE NATIONAL PROVISIONER, 11 
East 44th St., New York 17, N. Y. 





WET RENDERING COOKEnr and boiler for small 
plant, in good condition. Write L & T Provision 
Company, Elliston, Virginia. 


EQUIPMENT WANTED 
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WANTED: ANDERSON Duo Expeller, 500 ton 
curb press, 5x12 cooker, and 3x6 lard roll. 
EW-21, THE NATIONAL PROVISIONER, 15 W 


* TIuron St., Chicago 10, Ill. 





PLANT WANTED 


WANTED: TO LEASE OR BUY: BAI cattle 
slaughter plant. Other slaughter facilities de- 
sirable but not required. Give location, deseri 

tion and terms in first letter. PW-258, THE NA- 
TIONAL PROVISIONER, 15 W. Huron St., Ohi- 
cago 10, Ill. 








BUSINESS OPPORTUNITIES 





OPERATING CORPORATION with large loss 
earry forward interested in hearing from inves- 
tors and other corporations. W-268, THE NA- 
TIONAL PROVISIONER, 11 East 44th St., New 
York 17, N.Y 





GOVERNMENT INSPECTED, quick frozen meat 
plant, metropolitan New York, going business, ex- 
cellent acceptable retail package trade name. 
Principals only. FS-269, THE NATIONAL PRO- 
VISIONER, 11 East 44th St., New York 17, N.Y. 





WE WOULD LIKE TO CONTACT equipment sales- 
men calling on meat packers, to sell along with 
their present line our smokehouse equipment. Sev- 
eral good territories open. All engineering done by 
us. Substantial commission. Write W-267, THE 
NATIONAL PROVISIONER, 15 West Huron 8t., 
Chicago 10, Ill. 





CANNING AND ENGLISH MARKET 

An opportunity occurs which is quite unique of 
acquiring an English Canning Factory efficiently 
equipped to handle 750,000 cans per week with 
essential facilities to sell that output. This un- 
dertaking enjoys an excellent can allocation, a 
generous meat ration and contracts direct with 
local farmers for fresh vegetables. An American 
manufacturer who desires to enter the British 
Market is immediately assured of an entry, with 
profit, and the chance of his own time to intro- 
duce his own products. This opportunity is 
unique. FS-264, THE NATIONAL PROVISIONER, 
15 West Huron St., Chicago 10, Ill 





ABATTOIR 


Eatablished approximately 30 years. Equipped for 
Beef, Veal and Hog killing with dehairer. Also 
modern Sausage Kitchen. Located in Lancaster, 
Pa., the largest stock yards in Bast. This plant 
has killed over 1000 animals per month. Lately 
installed new refrigeration. 
W-245. THE NATIONAL PROVISIONER 

11 EB. 44th St. New York 17, N. ¥. 





FOR SALE 
Large well established and successful eastern 
business in the heart of large urban population. 
Capacity 500,000 lbs. manufactured product, 
cattle, 6,000 hogs, 500 calves, 500 lambs per week. 
Plant facilities ideal for chain stores as source 
of supply. Excellent livestock quotas. Terms can 
be arranged. Write to 
FS-256, THE NATIONAL PROVISIONER 

11 East 44th St. New York 17, N. ¥. 





Livestock Buyers and Sellers 
Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co. 
P. O. Box 6669 Los Angeles 22, Calif. 





BEEF « CATTLE « SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 
SAMI S. SUVENDSEN 


407 SO. DEARBORN ST., CHICAGO 5, ILL. 
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2526 BALDWIN ST. - 


BEEF - PORK: LAMB 


VEAL: OFFAL 


Gale Inguiries Welcome 


WYRM 


AT, RODWAY SUES 





Especially made 
for coloring 
sausage casings 


WARNER-JENKINSON MFG. CO. 


ST. LOUIS 6, MO. 


DAA POTS 












“° MORRELL PRIDE MEATS 


PORK ° BEEF ° LAMB ° VEAL 


MR. HAM GOES TO TOWN 
FOR 








LARD * CANNED MEATS 





SHEEP, HOG & BEEF CASINGS 











JOHN MORRELL & Co. 


Established in England in 1827 + +. In America since 1868 


Ottumwa,lowa « Sioux Falls,S.D. + Topeks, Kansas 


Packing Plants: 











, Available, 





CLASSIFIED ADVERTISING 





POSITION WANTED 


HELP WANTED 


PLANTS FOR SALE 





ATTENTION — WEST COAST PACKERS 
Experienced Operator with a proven 
record as Manager and Superintendent. Considered 
an Expert in Organizing, Processing and General 
Operations. W-229, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Ill. 





SAUSAGE MAKER: 39 years of age, 19 years’ 
experience, desires position with a reliable ck- 
er. Have proven ability. References. - . 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Il. 





SAUSAGE MAKER: First class man, 18 years’ 
experience. Will locate anywhere with reliable, 
established plant. W-261, THE NATIONAL PRO- 
VISIONER, 15 W. Huron 8St., Chicago 10, Ill. 


HELP WANTED 


SALES MANAGER WANTED 

Wanted: A man to handle all sales for small 
meat packing concern, specializing in sausages 
and smoked meats. Excellent manufacturing fa- 
cilities and personnel, long established business 
with good reputation and excellent earning record. 
Man must be qualified to develop sales organiza- 
tion and build up sales over and above present 
sales. Good salary with % of profits. W-262, 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 











SALESMEN WANTED: Established eastern manu- 
facturer seeks experienced seasoning salesmen for 
established southern territory. Expenses plus com- 
missions, or salary plus commissions. Please men- 
tion age, experience and background in reply. 
Confidential. Good future for right man. Act 
now! W-271, THE NATIONAL PROVISIONER, 
11 East 44th St., New York 17, N.Y. 





WORKING SAUSAGE MAKER: Experienced and 
capable man wanted for small plant in southwest. 
Excellent opportunity for right man. Write quali- 
fications, references and salary expected to W-272, 
THE NATIONAL PROVISIONER, 15 West Huron 
St., Chicago 10, Ill. 
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SAUSAGR MAKER wanted. Must know his busi- 
ness and be able to take full charge of 25,000 Ib. 
production weekly. State experience and refer- 
ences. Top pay for right man. Call or write Louis 
Altberger, 5600 York St., Denver 2, Colo. Phone 
TAbor 7580. 





COMPETENT CASING and spice salesmen with 
good following wanted. Give previous experience 
and references. W-263, THE NATIONAL PRO- 
VISIONER, 11 East 44th St., New York 17, N.Y. 


PLANTS FOR SALE 








LOCKER 
PLANT 
RETAIL MEAT MARKET 


$24,000 net income yearly —can double. Choice, 
busy, northwest of Chicago suburb. 700 lockers. 
$35,000 worth of modern equipment. 10 year lease 
Terms. Quick sale $27,500. 


ALL AMERICAN CO. 


5356 Diversey Ave. Chicago 39, Ill. 





MODERN SAUSAGE MANUFAOTURING PLANT 
complete with slaughtering facilities and dry ren- 
dering plant, serving 200,000 population, 50 mile 
radius in Northern Florida; producing 20,000 Ibs. 
sausage weekly, capable 50, Ibs. Can slaugh- 
ter 100 cattle weekly and 300 hogs, state inspec- 
tion, good quota. FS-250, THE NATIONAL PRO- 
VISIONER, 15 W. Huron S8t., Chicago 10, Ill. 





FOR SALE: Small plant and locker boxes in 
southern Oregon. On 5 acres of ground. Good 
quota of livestock. Large custom slaughtering 
and curing business. A good money maker, small 
overhead. Priced at only $54,000 for all. Ill 
health reason for selling. FS-259, THD NA- 
TIONAL PROVISIONER, 15 W. Huron St., Chi- 





cago 10, Ill. 








OWNER CALLED OVERSEAS 

Custom meat business on beautiful Virginia Bstate. 
56 Acres on main highway, 23 miles from Wash- 
ington, D.C. Completely equipped for scientifically 
raising stock, processing feed, curing, smoking. 
Delicious secret formulas for hams, bacon, sausage, 
World's best market. 
additional 
Capable, experienced couple now on premises, avail- 
Nine excellent outbuildings. Fish stocked 
Immediate sale—$100,000. 


turkeys. Lovely modern 


colonial home, house for employees. 
able. 
lake, spring fed. 

LEONIE M. GILBERT, Broker 


2002 North 15th Street Arlington, Virginia 





LOCKER PLANT 
locker plant, 476 lockers, processing, 
curing, smoking, lard rendering, slaughtering, 
poultry dressing, retail meats, groceries, frozen 
foods. Building and all equipment included. Busi- 
ness capable of supporting partnership. 125 miles 
south of Chicago, Illinois, in the center of rich 
farming community. 

FS-265, THE NATIONAL PROVISIONER 
15 West Huron 8t. Chicago 10, Ill. 


Complete 





MODERN SLAUGHTERHOUSE located in central 
California, killing full quota. Two bed killing 
floor, 450 beef carcass capacity, 40 acres of land 
and four dwellings, priced to sell. Fresno Meat 
Packing Company, Route 6, Box 560, Fresno, 
California. 





SAUSAGE MANUFACTURING and wholesale meat 
plant, located in mid-west. Good established ter- 
ritory. State inspected. Capacity 25,000 Ibs. 
sausage weekly. FS-266, THE NATIONAL PRO- 
VISIONER, 15 West Huron 8t., Chicago 10, Ill. 
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...are the 
MRCUCUMOTIC CL 
for meats 


* Rapid refrigeration 
* Easy to pack and unpack 
* They over-pack, 


actually carry 5% to 10% more products 


4 * Cleated ends for 
easy handling 

* High stacking strength — 
easy palletizing 


General BOX COMPANY 
x * x J 






4 


aa —. ee 


GENERAL OFFICES: 

538 N. DEARBORN ST., CHICAGO 10, ILL. 
DISTRICT OFFICES AND PLANTS: Cincinnati, Denville, N. J., 
Detroit, East St. Lovis, Kansas City, Louisville, General Box Com- 
pany of Mississippi, Meridian Miss., Milwaukee, Sheboygan, 
Winchendon. Continental Box Company, Inc.: Houston, Dallas. 


es 
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ADVERTISERS 


in this issue of THE NATIONAL PROVISIONER 





Adler Company, The................ 
Advance Oven Company 
Allbright-Nell Company, 
Aromix Corporation .......... ‘a 
BOD TGR, BEbrcccccccccccess 
Pe ND. Gs ccccccccsvces 


SG OR GR, an cccostecess 
i i Gh ssc6ccacesens canvecn suber beste rsndeteas 


cc rnceapetanes6ecnseseean’ 





Cincinnati Butchers’ Supply Co., The..............--000005 16 
Ss SOD GO, sec nccsccccseversccseeceeee 26 
Sete es as na ho a6 ids. 4 @04.60.0 00548 OTE Bee ele 33 


Cudahy Packing Company, The............... eebakdael 30 





Camtets Peed PUGGMS, BMS... oop ccc csccccsccccccccsesees 24 
Daniels Manufacturing Company................ceseseeees 19 
SD. WE hivaae ote acces ctcesccesntesensact ébene 30 
NE cwesdases aden aa 
First Spice Mixing Co.............. fan RR ROE 39 
Fruehauf Trailer Company........... ibd down dbaies omdee be 9 
General Box Company................ evhdsers cocen cow 58 
General Machinery Corporation a” i ; 5 iho Sa 
Globe Company, The............ : ’ new aae 
Goldsmith Pickle Co.............. aia bf a e . 49 
Griffith Laboratories, Inc., The...... ond We ebesbhedcuredi 3 
Ham Boiler Corporation............ . werer re 40 
Hamilton Cop) & Brass Works, Inc.......... e'e0.e sane 
SR GUE eedc< de dep.01 dene bas Sweets za .. 43 
Heller, B., & Co........ baat » ate 
BUGTOUEGD TPOGOGROTD, BMG... cw cc ccccccccccccosess se eaw ace 42 
Howe Ice Machine Company........... Oe és 03a 
Hygrade Food Products Corp.......... vennseseeeucs ce 
International Harvester Company..................00000005 28 
Jamison Cold Storage Door Co............. 5s aba dutacea $2 
Julian Engineering Co................. Fasten , oom 
K & M Foundry & Mfrs. ............... seHivwweetipau cee 
ee Se eee secanend naeads uae 
Kennett-Murray Livestock "Buying Gaetiek..;. scsi cckes cea ae 
Ey, ST ab ng ba eeu £006 eee tmk a hae nhs oboe 40 
MN i er OES cnn an 
Kold-Hold Manufacturing Co....... SE aS EE skenseaeee 
Kurly Kate Corporation............... was ‘ AR 
Lancaster, Allwine & Rommel...... $2 ; . 32 
Legg, A. C., Packing Co., Inc........ AY ae a 40 
Oe RE 8 OS eee . 25 
Mayer, H. J., & Sons Co., Inc....... sable —— 
McMurray, L. HM. Imec......... peed gud tas eae. ideccoeee 
Meyer, H. H., Packing Co., The..... bs sue paws 
EE Rr errr rey Tr nucleic kane 
Niagara Blower Company..... ; eae art .- & 
Oakite Products, Inc......... ae er ret ; oo @® 
Peirson, Arthur L., Inc.......... area : — 
Peters Machinery Company. RE Ne = ee ae omen 
Philadelphia Boneless Beef Co., Inc... : re 
Pure Carbonic Company............. : ; ‘ .. 37 
eT Ci Bees oc i scvascesees ne hbo Ole dae 
Reynolds Electric Company......... 50 
Ee Ce RS Ws oc iccenebendeesned déeeenn’ . 45 
Se ee a j ee 
Schiuderberg, Wm. iT. ie Kurdle Co., The sr odin 4 
Shellmar Products 3°. “ee RSS PPE oe eivcade: eon” ol 
Smith, H. P., Paper Co.... baiiaaks lb Raabe ee 39 
Smith’s, John E., Sons Compan wi ent te ....Second Cover 
Solvay Sales Division, Allied Chemical & ap Corporation... 45 
Ce CG venewécces apa dine ares . 26 
Stahi-Meyer, ee af . : — 
Staley, A. E., Mfg. Co.. , yee 
Swift & Company. ..Fourth Cover 
Sylvania Division, American Viscose Corporation. se SS 
Tennessee-Eastman eepap: « ; 35 
Thomas-Albright Co. y ‘ 

Warner-Jenkinson Mfg. Co........... ‘ -. 37 
Wass Food Products oenpeny: : 41 
Watkins & Potts....... ; : ; ~~ 
Weiller, Jack, & Co.... peeesn F ' 49 
White Motor Company, ‘The ; , one 
Williams Patent Crusher & Pulverizer Co..... ‘ . 47 


While every precaution is taken to mesure accuracy, we cannot 
guarantee against the possibility of a change or omission in 
this index. 





The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which you 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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Here, for example, is Liver Sausage displayed at its very finest 
—in a Swift.selected Sewed Pork Bung. See the “quality look”’ 
that it gives your product. It’s naturally appealing because 
it’s packed in a Swift Natural Casing. And this is true of. any 
sausage product you make. 

Just as important to you is the assured perfection of Swift’s 
Natural Casings. All are carefully inspected under pressure for 
flaws. All are precision-measured and graded. 

Without a doubt, you get the greatest yield of finished product 

for your casing dollar with Swift’s selected Natural Casings. 
— Place a saniple order with your Swift salesman today or contact 
SWIFT'S BEEF ROUNDS— Economical casings of 


fine quality. Processed and calibrated to bring your nearest Swift Branch Office. 
you faster stuffing and more uniform results 


For your best sausage grades of Ring Bologna, SWIFT & COM PA N 7 
Kielbasa, Liver Sausage, etc. : 





SWIFT'S BEEF BUNG CAPS—Closely fatted to SWIFT'S PORK CASINGS— Ideal for large Frank- 
improve finished appearance. Swift processes furts, Polish Sausage, Peperoni and Smoked 
them as quickly as possible for freshness and Country Sausage because they permit maximum, 
perfect color. For Cooked Salami, Bologna, even smoke penetration throughout. They’re of 
Veal Sausage, Capicolli, Minced Specialty, etc. dependable, uniform quality—always! 


SWIFT'S BEEF BLADDERS—Perfect in every way 
for perfect sausage operations. Processed, 
selected and graded to give your product that 
quality look. For Minced Specialties and 
Luncheon Meats—round, flat and square styles. 

















There’s a Swift Selected Natural Casing to Meet Your Every Requirement. 
Order a Trial Shipment from Your Swift Salesman, Today ! 
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